
Culinary Excursion

From June 8 – June 16, 2017
“Discover the Food, Wine and Gourmet delights of Tuscany 
and the Amalfi Coast with the Royal Chef Darren McGrady” 
Experience a Tuscan Kitchen with hands-on cooking classes. Hunt for truffles 
and refine your palate with olive oil, wine and cheese tastings. Pick lemons…
and enjoy the breathtaking Amalfi Coast.

Highlights of the tour include:
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• Two hands-on cooking classes with Chef Darren – Florence and Sorrento
• Wine tastings & tours of Bruenllo di Montalcino and Montepulcino di Abruzio
• A visit to Darren’s favorite Balsamic Vinegar makers home and private tour

• Private tour of Pompeii, at the base of Mt. Vesuvius with winery tour
• Truffle Hunting in the countryside to Savini Tartufi

The Royal Chef returns to Tuscany and along with experienced guides shares 
his favorite culinary haunts while reminiscing his 15 years with the Royal 
Family, including his visit to Italy on the Royal Yacht, Britannia with the Queen.
Foraging the kitchen gardens and with meat and fish from local suppliers, learn 
his favorite recipes and secrets to better, healthier and more flavorful dishes that 
will impress your family and friends when you return home.
Relax and dine in gourmet restaurants while tasting the best food and wines. 
Truly a holiday experience for the ultimate “foodie” or a traveler looking to 
relax among good friends, with good food and memories to last a lifetime.

• Visit to a Saffron farm, Pecorino, Parmesan Cheese and Chocolate tasting



The afternoon is free in beautiful Modena. Perhaps visit the Roman Cathedral 
Duomo di Modena, the museum of Luciano Pavrotti or Modena’s daily food 
market. 
Dinner this evening will be in an exclusive private room “Ex Ghiacciaia” a 16th 
century ex-ice house, at our hotel.

The Trip
Where We Visit 

Welcome to Italy!
You are met upon arrival at Bologna airport, and transferred to the elegant I Portici 
hotel. You’ll have the rest of the afternoon to explore this fabulous city, a short walk 
away is the medieval structures at Piazza Maggiore and 12-century Towers of 
Bologna. And foodies will appreciate Bologna is also the birthplace of mortadella, 
tortellini, and ragu. For the car enthusiast, perhaps a quick visit to Modena to the 
Ferrari Museum.
As the sun sets in Bologna, we gather for a glass of wine to renew our friendships, 
and make new friends, and review our itinerary. The evening is free to explore one 
of the many restaurants in Bologna.
Hotel: I Portici, Bologna 
Meals: Welcome Reception

Day 2 – Friday, June 9
After an early breakfast, we start our guided day tasting to visit a Parmigiano 
Reggiano producer, made in the original historic way without coloring or 
preservatives. See the cheese poured into the forms (before 9am), as well as the 
aging rooms and then to taste the various ages of delicious cheese.
Next up, a visit to a local winery where you will learn about Lambrusco and 
Trebbiano sparkling wine and enjoy a tasting of wine, bread and locally made 
Prosciutto.
No tour would be complete without a visit to Darren’s favorite Balsamic Vinegar 
maker in Modena, 25-year aged Balsamic drizzled over crumbled parmesan… 
Yum! Brunch will follow.

After checking out of our hotel, we enjoy a Walking Shopping Tour in Bologna 
with Chef Darren and our guide. Lunch will be al-fresco at the plethora of food 
stalls at Mercato Centrale . Plenty of time for shopping too. Later we transfer to 
breathtaking Siena and the Athena Hotel, set within the ancient city walls and a 
short walk to Piazza del Campo. The evening free to relax and explore Siena with 
it’s trendy boutiques and restaurants. A fashionista and food lovers paradise!  

Parmigiano Reggiano,
Balsamic Vinegar Production

and Wine Tastings

Cooking Classes

Day 1 – Thursday, June 8

Truffle Farm

Walking Tour of Pompeii

Hotel: I Portici, Bologna 
Meals: Breakfast, Lunch and Dinner

Day 4- Sunday, June 11
Start this day with picking up our Wine expert, Filippo Barlotta, a Florence native 
taking us to our first winery Salcheto; the name of the stream, which springs foot 
of the town of Montepulciano and winds through the valley.  We’ll have some 
time to shop in beautiful Montepulciano before we head off to lunch in the quaint 
town of Pienza, famous for its pecorino cheese and lunch at the delightful 
Trattoria Latte di Luna, famous for it’s suckling pig. 

Day 3 – Saturday, June 10

Hotel: The Athena Hotel, Siena
Meals: Breakfast



I Portici, Bologna

Where We Stay
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The Athena Hotel, Siena

Day 5 – Monday, June 12
We’re off driving this morning through the beautiful countryside to Savini Tartufi, a 
historic Truffle Farm, going back 4 generations that exports delicious products all 
over the world. This exclusive Truffle hunt with truffle hunters and dogs is a must. To 
learn the difference between truffles and mushrooms we may have to dig a little 
deeper!   A delicious lunch to follow our Truffle Hunt with local wine too. This 
afternoon we have free time in “the town of fine towers” San Gimignano with a visit 
to an artisanal chocolate producer, and a saffron farm … saffron ice cream anyone ?  
Hotel: The Athena Hotel, Siena
Meals: Breakfast, Lunch and Dinner

Day 6 – Tuesday, June 13
Today we depart for the beautiful city of Florence, for our first Cooking class at
MaMa Florence Cooking school. Chef Darren has selected a special menu for us 
today; a lovely lunch with local wines to accompany your hard work in class.
After lunch, we are whisked away on a high-speed train from Florence to Naples, 
home of the pizza. When in Rome (or nearby) do as the Romans do! Guess what we 
will be eating tonight! 
Hotel:  Hotel Romeo, Naples
Meals: Breakfast, Lunch and Dinner

We’ll depart late this morning for a beautiful drive along the Amalfi Coast to Positano 
for lunch on our own, and a little shopping. After lunch, we take a Ferry from 
Positano to Sorrento to see this gorgeous area from the coastline. Our second 
Cooking Class will be held at a local farm with an Italian chef to prepare favorite 
dishes of this region of Italy, known for its lemons and mozzarella cheese; this should 
be a fabulous dinner!
Hotel: Hotel Romeo, Naples 
Meals: Breakfast and Dinner

Day 7 – Wednesday, June 14

No trip to Naples would be complete without a visit to Mt. Vesuvius. Our final day 
will begin with a 2-hour Private Walking Tour of Pompeii.  Lunch will be at an 
organic winery, just at the foot of Mt. Vesuvius with stunning views of the Bay of 
Naples. Our Finale Dinner is a surprise and will be celebrated at a wonderful 
restaurant in Naples.
Hotel: Hotel Romeo, Naples  
Meals: Breakfast, Lunch and Dinner

Day 8 – Thursday, June 15

Day 9 – Friday, June 16
Depart for Naples airport for your flights home.

Hotel Romeo, Naples

Day 4 cont.- Sunday, June 11
This afternoon, we’ll discover the big, bold Brunello wines and admire the beautiful 
landscapes and rolling hills on our way to the fairytale, hilltop medieval town of 
Montalcino. Home to some of the best wineries in the world…La Serena…La 
Potazzine..which one to choose… and also artistic treasures dating back to the 1300’s.
Hotel: The Athena Hotel, Siena 
Meals: Breakfast and Lunch



The Details
Start: Bologna, Italy  Finish: Naples, Italy

Nota Bene: We build all of our itineraries as exhaustively as possible; however, we
also leave room for the spontaneity of the group, the creativity of the guide, and the
unpredictability of the elements. Thus, all itineraries are subject to modest modification,
dependent on local weather, new opportunities, and the desires of the group.

* Final price will be adjusted on February 29, 2017.

Getting There
Travel Services:
Our suggestion is to fly into Bologna, and depart from Naples. For the convenience of 
our travelers, we would be happy to assist you with flights to get to and from the trip.  
If you require assistance beyond the flights, (i.e. if you wish to extend your stay or 
arrive earlier), or if you wish to make private or custom travel arrangements, please call 
us to discuss your needs.
Please note that a service transaction of $50.00 will be charged for arrangements such 
as flights, transfers and hotel rooms that are outside the planned itinerary.

© All rights reserved; Southlake Travel 2016-2017.

Southlake Travel
Where Dreams Become Reality

ABOUT US
A highly-personalized travel

concierge service that arranges
memorable trips, cruises, exotic

vacations and travel for those
with discriminating taste. So,
whether you’re looking for a
private jet to Paris, a villa in

Tuscany, tickets to the Grand
Prix in Monaco, golfing at St.

Andrews or an island escape to
the Caribbean, we can arrange

every detail.

AVAILABILITY
This exclusive culinary tour
with The Royal Chef will be
limited to 18 participants;

with a minimum of 15.
To avoid disappointment

(and the inevitable waitlist), 
please book early.

BOOK YOUR TRIP 
CONTACT:

Karen	M.	Dawson
Southlake Travel

630 E. Southlake Blvd., #50 
Southlake,	TX	76092 

kdawson@southlake-travel.com 
Phone:	817.657.9866

PAYMENTS & DEPOSITS 
$1100 per person non-refundable

deposit at time of booking (to
guarantee events & hotels).
Deposit must be received 

immediately.
Final payment will be due on 

March 10, 2017.

-     All accommodations on a shared twin/double room basis
-     Daily breakfast at hotel
-     Airport transfers from Bologna Airport, and to Naples Airport 
-     Tastings at Winery, Balsamic Vinegar, and Cheese venues
-     (2)  Hands-on Cooking classes with The Royal Chef
-     Entrance to several wineries for wine tastings
-     Six lunches and five dinners
-     Truffle Hunt in Savini Tartufi
-     Chocolate tasting
-     Walking tour of Pompeii 
-     Farewell celebration dinner at a surprise venue

What’s Included:

Dates & Prices 
DURATION:  8 NIGHTS / 9 DAYS 
DATES:  June 8 – June 16, 2017 
PRICES:  $5595.00 per person, based on Dbl occupancy
SINGLE SUPPLEMENT:  $600.00
 




