Chianti Classico Culinary Adventure

Cooking & Wine Tour in the heart of Tuscany
Septemberthl 2, 2009

Join us in the heart of ﬁlscany for a week long journey into TuscanyOs fine wines and cuisine.
Cuisine
Eaperience 4 hands-on cooking classes where you will learn the secrets of Tuscan cuisine from
local experts.
Wine
diVino Sommeliers will teach you the art of winemaking in Tuscany and wine tasting technique
with guided wine tastings and an intro to Tuscany wine class. We ll put our new knowledgeto
work as we visit some of Tuscany's finest winertes for private tours of wine cellars and wine
tastings.
Dine
Well taste Tuscany s best regional cuisine in private wine paired dinners catered at the villa and
in carefully selected restaurants, sampling traditional local recipes and the finest gourmet fare.
Luzury
While staying at your luxurious Tuscan Villa, you ll step back in time as you are immersed in the
history and beauty of this magical region.
Learn
During your culinary adventure you will be accompanied by 2 bilingual wine expert guides, who
will share inside knowledge on the wines of ltaly as well as arrange every detail to help you
experience all the best Tuscany has to offer.



The 8 day, 7 night tinerary:

Note: final itinerary may be sulgettange

Day 1- Saturday
Intro to Tuscany, wine & cuisine

Sommelier guided wine tasting and mini wine class with gourmet wine paired din
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Rendezvous at Florence airport or train station and transfer via private van to accommodations at a private villa in
the heart of Tuscany.

Free tme to rest, relax and setile in.

In the evening meet your hosts for a Welcome to Tuscany “mini wine course” including guided tasting of fine 1uscan
wines, introduction to winemaking in 1uscany and wine tasting techniques.

Afier our tasting class, practice your new knowledge in a gourmet dinner catered at the villa by our chef and paired to
an array of DOCG wines from Tuscany.

Sample menu:
Tuscan DOCG wine dinner menu
Notemenu may varVineries and vintages featuredvargybut will include: Vernaccia di San Gimignano, Chianti Classico,
Vino Nobile di Montepulciano, Brunello di Montalcino, Vinsanto

Aperitivo & Welcome toast
Fantasia di stuzzichini
(selection of Tuscan treats)
Served with
Panzzi- Vernaccia di San Gimdgo DOCG 2006

Antipasto
Antipasti Autunnale

(Autumn antipasto platter with selection of seasonal delicacies)
Served with
Fattoria di FelsinraChianti Classico DOCG 2004

Primo
Pici al sugo
(homemade Tuscan Pici pasta served with traditional meat rage)
Served with
Polizianob Vino Nobile di Montepulciano DOCG 2003

Secondo
Tagliata di Chianina con Funghi Porcini
(Tagliata of world famous Chianina beef served with seasonal porcini mushrooms)
Served with
Collelcete Brunello di Montalcino DOCG 2001



Desert
Cantuccini
(Traditional Tuscan Biscotti with toasted almonds)
With
Sampiere Vin Santo 2000

Includes:

¥ One way transfer from Florence to the villa in a private bus with driver

¥ Welcome to Tuscany Sommelier guided wine tasting and “mini wine class”
¥ Gourmet wine paired dinner at the villa

¥ Services of 2 bilingual diVino wine expert guides

Day 2- Sunday
Cucina Oltalian&Xooking and Italian language class at youP\Sliana by night
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After enjoying a light 1uscan buffet breakfast catered at the villa, meet your cook and your
interpreter/teacher for an ltalian language & cooking class. Learn basic food vocabulary to use in your
cooking course as well as some basics of ltalian grammar and phrases. This fun cooking and language
class will be held entirely in ltalian and you will learn to prepare a traditional 3-course meal including
antpasto, primo and dessert. This is a casual “active language” class where you will learn the basics of the
lialian language and cuisine, practicing your conversation skils with your native Tuscan cook and your
bilingual interpreter/teacher.

At the end of our class you will sit down to enjoy a lunch “in italiano” featuring the foods you have
prepared together. Your lunch will be paired to great local wine presented by your wine expert interpreter.
Free afternoon at the villa.

In the evening transfer to the beautful Gothic city of Siena and free evening exploring Stena with dinner on

your own.

Includes:

¥ Light Tuscan buffet breakfast catered at the villa

¥ Cucina “ltaliana” 1 uscan cooking & language class at the villa
¥ Cooking class casual lunch with wine

¥ Round trip transportation to Siena in a private bus with driver
¥ Services of 2 bilingual diVino wine expert guides



Day 3- Monday
Cooking class & Chianti Classico wimre to
Cooking Class: Antipasti

In the morning enjoy a light Tuscan buffet breakfast catered at the villa before traveling to a wonderfil local
restaurant to start our 3 day cooking course.

In this cooking class we will explore the Antpasti of Tuscany. At the end of the class you U sit down to enjoy lunch

Jeaturing the foods you have prepared paired to great local wines.

Return to the villa and free time to rest and relax before heading into the beautful Chiant Classico region, where
we ll stop 10 visitone of the area’s finest wineries and visit the gardens of 12" century Brolio castle, birthplace of
Chianti Classico wine. Afier our late afternoon tour of the Chianti Classico move on to a special dinner at enoteca
La Vinsantaia, where we Ul enjoy an olive oil tasting followed by a tasting menu of fine locally produced products
paired to olive oils from various areas of Tuscany. We ll wrap up our meal with a tasting of world famous
chocolates paired to a selection of some of the world s finest (and too ofien underappreciated) pleasures - grappa.

La Vinsantaia menu example:
Notemenu may vargccording to availability of seasonal products. Wineries featured may vary
Aperitivo
Arrival & welcome toast
(with background video that shows the olive harvest at a local farm and how olive oil is made)
Tasting of 3 olive oils from different estates in Chianti Classico

Antipasto
Andrea’s antipasto Toscano
Wine- Rose from Dievole

Primi
(with background video that shows demo of home-made pasta)
2 kinds of gnocchi served with selection of olive oils and aged ricotta cheese
home-made Tagliatelle with fresh tomato sauce
Wine- Chianti Classico San Giusto in Rentennano

Secondo
Filetto di Cinta Senese with Zolfino beans (both local, protected DOP products)
Wine-Chanti Classico Riserva Arceno

Dessert
(with background video showing the origin and production of Amedei chocolates)
tasting of 3 kinds of Amedei chocolates: milk, dark and Cru
Paired to Chianti Classico grappa



Includes:

¥ Light Tuscan buffet breakfast catered at the villa

¥ Anupast” Tuscan cooking class including lunch with wine
¥ Chiant Classico tour with winery entrance and tasting fees
¥ Brolio castle gardens entrance fees

¥ Lnoteca La Vinsantaia gourmet olive oil dinner

¥ Transportation in a private bus with driver

¥ Services of 2 bilingual diVino wine expert guides

Day 4- Tuesday
Cooking class & Montepulciano by night
Cooking Class: Pastas and soups

In the morning enjoy a light Tuscan buffet breakfast catered at the villa before traveling to a wonderful local
restaurant for day two of our cooking course featuring the pastas and soups of Tuscany. We ll learn hands on
preparation of home-made pasta along with their traditional sauces. We ll also explore the ancient traditions and
seasonal nature of 1uscany's delicious soups. At the end of the class you Ul sit down to enjoy lunch featuring the

Joods you have prepared paired to great local wines.

Retun to the villa and free afternoon to relax by the pool in the beautful Tuscan countryside.
In the evening transfer to the “pearl of Renaissance Tuscany ™~ Montepulciano - for a free evening to

explore and dinner on your own.

Includes:
¥ Light Tuscan buffet breakfast catered at the villa

¥ Y Primo” pastas and soups cooking class with lunch and wine

¥ Transportation in a private bus with driver
¥ Services of 2 bilingual diVino wine expert guides



Day 5- Wednesday
Brunello di Montalcino wine tour

.( n

In the morning enjoy a light Tuscan buffet breakfast catered at the villa before heading to the beautful Montalcino
countryside, home to ltaly s most famous wine, Brunello di Montalcino.
Well meet the owners of one of Montalcino s leading estates and tour the vineyards and cellars before sitting down
Jor a fabulous private lunch prepared with the finest local food products and accompanied by estate wines.
In the afternoon visit the breathtaking Benedictine abbey of Sant’ Antimo before visiting another wonderfil
Brunello winery followed by free time to walk through the cobblestone streets of Montalcino and visic its 14"
century fortress castle.
Return o the villa to rest and relax before heading out for a fun and casual Pizza dinner at one of our favourite
local pizzerias.

Includes:

¥ Light Tuscan buffet breakfast catered at the villa

¥ Private Brunello winery lunch paired to estate wines
¥ All winery entrance and tasting fees

¥ Pizzeria dinner with wine

¥ Transportation in a private bus with driver

¥ Services of 2 bilingual diVino wine expert guides

Day 6D Thursday
Cooking class & Cortona by night
Cooking Class: Secondi
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In the morning enjoy a light Tuscan buffet breakfast catered at the villa before traveling to a wonderfil local
restaurant for day three of our cooking course, featuring some of the region’s most traditional “secondi”. At the end
of the class you ll sit down to enjoy lunch featuring the foods you have prepared paired to great local wines.

Retun to the villa and free afternoon to relax by the pool in the beautful Tuscan countryside.

In the evening transfer to the Etruscan city of Cortona for a free evening w explore and dinner on your own.



Includes:

¥ Light Tuscan buffet breakfast catered at the villa

¥ Secondi” cooking class followed by lunch with wine
¥ Transportation in a private bus with driver

¥ Services of 2 bilingual diVino wine expert guides

Day 7- Friday
Rare Tuscan farms tour & San Gimignano
Gourmet seafood & Opera wine dinner at the villa
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In the morning enjoy a light Tuscan buffet breakfast catered at the villa before heading out to visit 2 of Tuscany s

most wonderful farms. We ll meet the owners and tour the farm of a leading Cinta Senese producer spectalizing in
one of Tuscany s most prized local meats. We ll then head to a wonderful organic goat cheese farm where we ll
learn the secrets of biodynamic agriculture and sample some of lraly s greatest cheeses. After touring the two estates
we ll enjoy a walk through the farm fields on our way to a private lunch including a tasting of both farm's products
and fresh garden vegetables paired to local organic wine.

In the afternoon travel to the breathtaking city of towers - San Gimignano - with free time to explore and shop
before returning to the villa.

In the evening enjoy a very special farewell dinner celebration at the villa with a gourmet seafood dinner. The
dinner will be paired to a Sommelier guided tasting of fantastic white wines from various regions of ltaly. To top
off our farewell feast, a live vocal performance of operatic songs will accompany our meal, completing the perfect
Jood-wine-experience” pairing.

Sample menu:
Fresh seafood dimmaenu

Note: Giuliana will select the seafood for the dinner on the same day at her neighborhood fish metéatomigne coast.
vary according to daily fresh catch.
Wineries featured may vary but will include wines from the following regiorezi&Ggiulid/d ombardia, Campania &
Tuscany

Aperitivo
Fantasia di verdure
(GiulianaOs selection of fresh vegetable tarts)
Served with

Guido Berlucct Franciacorta Cellarius Brut (Lombardia)

Antipasto
Antipasti di mare
(Selection of fresh seafogricairand seasonal vegetable antipasti



Includes:

Served with
Conte AttemBSauvignon 2006 (Friuli VeneGialia)

Primo
Trenette con gamberetti e vongole
(Trenette pasta in a fresh shrimp and clam saute)
Served with
Feudi di San GregoBd-iano di Avellino@CG 2006 (Campania)

Secondo
Pesce freso al sale & gamberoni
(Whole fresh catch fish baked in the oven Oal saleO and served with grilled prawns)
Served with
Fattoria di Felsinl Sistri 2005 (Tuscany)

Dessert
Sorbetto di limone
(Lemon sorbet)

Served wit
Limoncello & grappa

¥ Light Tuscan buffet breakfast catered at the villa

¥ Cinta Senese and organic cheese farm tours with lunch and wine
¥ Gourmet seafood farewell to 1uscany wine-paired dinner

¥ Sommelier guided tasting of great white wines of ltaly

¥ Live opera vocals by Cristina - soprano
¥ Services of 2 bilingual diVino wine expert guides

Day 8- Saturday
Florence & departure

In the morning enjoy a light 1t luscan buffet 5réa/€fw[ catered at the villa before heading to Florence. In

Hlorence, our local art historian will treat us to a two hour guided tour of the historic city center, followed

by free time to explore and shop before heading to lunch at one of our favorite Florentine enotecas, where
we llwrap up our week in 1uscany with a delicious lunch paired to an array of great wines from Tuscany

and beyond.

Travel to Florence airport or train station and departure.



Includes:

¥ Tuscan buffet breakfast catered at the villa

¥ Transportation in a private bus with driver

¥ 2 hour guided tour of Florence with a local art historian
¥ [Lnoteca lunch paired to ltalian wines

¥ Services of 2 bilingual diVino wine expert guides

Note: doesnOt include optional museum entrance fees

The 8 day. 7 night Culinary Adventure includes:
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7 nights accommodations in a luxurious villa in the Tuscan countryside

7 light Tuscan buffet breakfasts served at the villa

4 cooking classes as outlined in the itinerary

Cooking class booklets with notes and historic/cultural info on foods and recipes

7 lunches with wine as outlined in the itinerary

4 dinners with wine including 2 gourmet dinners catered directly at the Villa

2diVino exclusive wine tours including winery entrance and tasting fees

Live opera vocals at the villa for the farewell seafood dinner

Private transportation in an airconditioned bus with driver for the duration of the trip including
pick-up and drop-off in Florence™

Restaurant gratuities for meals included in the iinerary

Baggage assistance

Information packets including details on local history, wineries, points of interest

Services of 2 bilingual wine expert guides who will accompany you on your journey into the fine
wines and foods of Tuscany, share in depth info on the wines and foods of ltaly and arrange
every detail so you can sit back and enjoy the experience.

Professional photography package by Margaret Leon, including 6 days on site photo shoot of the
tour and CD of professionally edited trip photos mailed to your home afier the trip.

pick up from other cities can be arranged. Extra fees may apply.

Price fo the above itinerary based on a groopnol2 participant®€2,995 per
person
Prices are for double occupancy, single supple&dit will apply

Price does not include:

Airfare, Travel insurance, Personal shopping items, Meals not spextibed itirtbeary

For more information, please contact OTRAVEL WITH TASTEO

Jeanie Brown
650 631 4351 or email atranie@travelwithtasteonline.com

Rosemary Pedretti
650 365 3834 or email atosemary@travelwithtasteonline.com

CST#20921040



About Us:

Travel With TasE¥Rosemary Pedretti & Jeanie Brown

Travel With Taste is the result of a combined effort of Rosemary Pedretti andtdedfee tBroalriailored to

clients' specific requests and int@testamilyrun travel agency they were affiliated with closed in 2007 and they
decided to continue their love of travel planning for their clients under their own agencasi&avel With T

Travel With Taste combines their desire to arrange specialty travel for clients to exciting destinations all around the
world, and often highlights the food and wine of specific regions.

Jeanie has 15 years experience in both corporate aralkdjssire

also brings to these itineraries her knowledge of and enthusiasm for the 8héniaag aaspleted culinary

programs at both La Varenne in Paris and Tante Marie's Cooking School in StzaRiahasavorked as a

culinary instrctor, caterer, recipe tester, and has assisted many celebrity chefs.

Rosemary began her travel industry career in 1993. It resulted in a departure from the corporate business world
combined with her love of tréfeg is a fiBervice travel consultapecializing in European independent travel.

Since its inception in 1997, Rosemary was one of the original agents for KB Travel Service, a company offering
travel planning using itineraries designed by Karen Brown and published in her guidebooks.

diVino& Amy Wadman

diVino (which in Italian means both "divine" and "of wine") was born out of AmyOs desire to share her passion for \
and knowledge of Italy with others. dégeaalizes in Custom & Wine tours in Tuscany and throughout Italy
(http.//www.dvinotours.com)

Amy believes there is no better way to discover Italy thatstlireugines and traditional local food products
and she also believes thatrtravay to truly experience Italy's wines and foods is to travel to aadfseggion

the land, the vines, the cellars, get to know the winguealdes ke local food products, the seasons... diVinoOs
goal is to share thassion with travelers by creating one of a kind wine & food experiences throughout Italy.
Besides the wine & fasgect, the other characteristic of diM@@éssonalized nature of each of our "tours”.
Each tour isaompletely customized itinerary catering to indigicklets’ interests and needs. In fact we like to
get to know each one of you beforeiyetrattaly and we look forward to welcoming you as friends visiting us
here in Tuscany. To view testimonials from some of our past travelers please visit this page of our web site
http://www.divinotours.com/testimonials.html/

Amy Wadman

Amy is the ownand creator of diVino. SheOs a bilingual Sommelier who has been living in Italy for 20 years. SheO
passionate about ItalyOs fine wines and foods and looks forward to sharing this passion with each oke @f our trave
result of her experienagegjwvorking and traveling in Italy, Amy is both bilingual and bicultural which makes her
uniquely qualified to share her knowledge with people who are seeking a deeper understanding of the Italian lifesty
Amy specializes in coordinating diVino®s iGastaries and gourmet tours throughout Italy. She works closely with
each individual traveler to handcraft experiences to fit individual travelers needs.



Margaret Leon, photographer

Since Margaret Leon was old enough to hold a camera, photography has been her passion.

Margaret moved to Paciano (Umbria), ltaly in March 2002 from the “witch city ™ of Salem, Massachusetts,
north of Boston. Previously she spent six months sailing the East Coast. 8he fell in love with ltaly while
taking a break from sailing, and decided to step back from her financial planning business of 24 years,
bought a home inside the walls of this medieval walled village, officially trading the boat for the "Boot" of
lraly. Mlready, afier a short ime in ltaly, Margaret has won recognition in the Concorso Biennial di
totografia, a photography contest held in lwaly every 2 years. Her first entry in 2002 won Honorable
Mention and her second entry in 2004 was awarded First Place in the digital category. Yn 2004, her photo
won Honorable Mention in the USA-Photographer’s Forum/Canon Annual Photo Contest. She was
chosen in the top 100 out of 19,000 entries and was published in the annual book “Best of Photography
2004 and again won equal recognition in “Best of Photography 2005, 2006, and 2007. Her photos
have also been published on various on-line magazines. She recently did the photos for the webstte of the
British Institute in Florence, ltaly and many other sites for various agriturismos and posted events.!
Margaret exhibits photos annually in galleries in ltaly, ofien in the city of Cortona, where the famous
book and movie "Under the Tuscan Sun" takes place. Her work also decorates the walls of the restaurant Il
Casale in Pactano, and Villa LeMura in Panicale.

Margaret is also passionate about traveling and you can accompany her on her trips through her exhibits.
Other than ltaly, her photos include an African Safari to Botswana, France, Spain, Greece, Bulgaria,
Scotland, Germany, sailing adventures crossing the Atlantic to Bermuda, and more.

www. /ﬂ(I/",Q(I/”ﬁ[[ﬁ()ﬂ. com

Photography during the Culinary Adventure tour

During the Chianti Classico Culinary Adventure in Tuscany, Margaret Leon will be with our group daily
at all events, tours, cooking classes, wine tasting, meals, etc. She will be taking hundreds of photos of all
these events, mostly candid while the guests are participating in activities. Margaret will include photos of
the breathtaking landscapes and scenery that Tuscany has to offer, as well as take individual and group
photos "on demand". This personalized professional “photo shoot” of our tour will provide an
unforgettable keepsake of your visit to ltaly.

Afier the tour, Margaret will professionally edit all of the digital photos and burn CDs for each couple,
which will be mailed to your home.

DiVino - Custom & Wine Tours — www.divinotours.com - info(@divinotours.com
Tel. From the US: 01 1-39-339-290-0763, 1el. From lwaly: 339-29-007-63



