Southern ltaly

Discovering the Boot!

The wines, food, people, and history of Southern Italy are amazing.
We’re starting in Campania crossing this beautiful part of Italy,
over the mountains to Puglia to experience the wonderful things it offers.

Join us on this amazing journey!

Day 1- October 5 or October 20

Arrival in Naples

Check-in in Naples for two nights

Grand Hotel Santa Lucia, represents alifestyle. Crossing the threshold of the hall, in Art Nouveau style, the atmosphere that you
breathe is of the Neapolitan Belle Epoque.
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The elegance, privacy, and a unique style of its, kind make it a second home for many famous people visiting Naples.
The panorama that can be admired from the rooms and suites, all recently renovated, offers a view of Vesuvius and
the entire bay of Naples in the foreground the majestic Castel Dell ‘Ovo.



6:15 pm - Meeting in the lobby and enjoy a nice walk to the center.
7:00 pm - Dinner in one of the most famous Pizzeria, where the Margherita Pizza was born.
Hotel Santa Lucia - D

Day 2 — October 6 or October 21 Naples

9:30 am — 12:30 pm Guided visit of Naples

Naples is raw, high-octane energy, a place of soul-stirring art and panoramas, spontaneous conversations, and
unexpected, inimitable elegance, has gone through a renaissance in the last 20 years.
Blessed with rich volcanic soils, a bountiful sea, and countless generations of culinary know-how, the Naples region is
one of ltaly's epicurean heavyweights. It's here that you'll find the country's best pizza, pasta and espresso, its most
appetizing street markets, not to mention some of its most celebrated dishes.

The historic centre of Naples is the largest in Europe and UNESCO has recognized it as a world heritage site. The city
of Naples has four castles that dominate the city, Castel Capuano, Castel Sant'EImo, Castello dell'Ovo and the Maschio
Angioino. The Piazza del Plebiscito, the Gallery, Palazzo Reale di Capodimonte and the Basilica are a few more, there
are countless buildings to discover in the beautiful city of Naples. Do not miss the museums of Naples, which are
home to many interesting collections from every historical period. There is the Mother Museum of contemporary art,
in the historic Donnaregina building and the new Maritime Station that dates back to the Fascist period.

Discover the Underground City with a guided visit to this magical place.



Underground Naples is a mandatory stop for visitors and for people from Naples. Visiting this substratum that has
supported the city of Naples for about 5000 years means immersing yourself in a unique and exciting experience.
Taking part in this excursion does not just mean making a 40-meter-deep journey between tunnels and cisterns: it

means immersing yourself completely in the historical path, 2400 years long, that has faced the city of Naples and its
inhabitants.
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Lunch on you own and free afternoon

8:00 pm - Dinner in a family osteria in Naples

Hotel Santa Lucia - B/D
Day 3 — October 7 to October 22 Pompeii
9:00 am - Check-out from Naples and departure

10:00 am - 12:00 pm - Pompeii for a guided 2-hour tour




The archaeological excavations of Pompeii have returned the remains of the ancient city of Pompeii, near the hill of
Civita, at the gates of modern Pompeii, buried under a blanket of ashes and lapilli during the eruption of Vesuvius in
79, together with Herculaneum, Stabia and Oplonti. Even if you've seen Pompeii before there is so much more to
discover.

1:15 pm - Visit and lunch Feudi di San Gregorio

One of the cornerstones of Feudi di San Gregorio’s vision is the belief that a bottle of wine and a work of art share the
same creative process.
“The love and passion infused in the cultivation of the vines, the effort in the picking of the grapes and the patient
waiting for the wine to age, endow every one of our bottles with a personality of its own, transforming it into an
authentic artwork.”
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Always a fan of this beautiful wine, Feudi di San Gregorio, it also has a special place in Parker’s hearts. For Lori’s 50t
birthday Gary took Lori to the little town in Italy where her grandparents came from. We love & sold a lot of Feudi di
San Gregorio, and decided before we left, to have only their wines for our week of celebration. Feudi invited us all to
lunch and made a special meal including a gourmet white bean from Controni, Lori’s grandparents’ hometown. It was
a feast and they treated us to such a wonderful afternoon along with a tour and tasting. The winery is an

architectural masterpiece, which we’re so pleased to be able to share their wine, food, and hospitality, with you.

3:30 pm - After the visit, departure and drive 1 hour and half to your accommodation.

4:30 pm - Check-in at Radici Resort, owners of Mastroberardino winery, for two nights

Radici Resort is the heart of a sixty-hectare estate, in the center of the Taurasi DOCG production area, the great wine
of Southern Italy. The Resort stands on a hill about four hundred meters above sea level, in a valley surrounded by
vineyards of Aglianico, Greco, Fiano and Falanghina , and is completely immersed in the vineyards, where relaxation
is both a starting point and destination for an ideal trip.




8:00 pm - Light dinner at the restaurant of the resort
Radici Resort B/L/D
Day 4 — October 8 to October 23
10:00 am - Departure from the hotel discovering Greco and Fiano wine region

These grapes are the most celebrated grapes of the Campania region. Greco is the oldest white grape variety in the
region. It was brought to the area by ancient Greeks. Greco is a late-ripening variety that exhibits an invigorating
mineral character reflecting the ancient volcanic chain that makes up the soil in this area. Greco also displays notes of
fresh citrus, stone fruit, herb, and spice. It’s light on the palate, with medium to full body and relatively high acidity.
Fiano is a nutty, textured variety with floral and honeyed notes and tropical fruit flavors like pineapple. It is a light- to
medium-bodied wine. Both grapes were originally used to make sweet wines and, in some cases, sparkling wines. But
over the years, the grapes are used only used to make dry wines.

10:30 am - Visit and tasting in a first winery small family in the morning

Ciro Picariello
Ciro Picariello is considered by many to be the best Fiano producer in Italy

Ciro Picariello's company is located in Summonte, in the province of Avellino, in a few years it has become a proven
reality in the Campania wine landscape. Ciro, with the help of his wife Rita Guerriero, since 2004, cultivated seven
hectares of vineyards, five of which were raised to Fiano and the rest with Aglianico, Sciascinoso and Piedirosso. All
the vineyards are on the hillside, on volcanic soil, and enjoy a fresh and ventilated climate that allows you to give you
fragrant wines. The philosophy of production is very simple, no chemicals used in the vineyard and few interventions
in the cellar.



1:00 pm - Visit and lunch in our second winery Mastroberdino

Mastroberardino is a family that has been able to develop a territory to obtain red wines and white wines known and
appreciated all over the world. For many years the Mastroberardino family has launched a system of management of
production activities that takes into consideration
all the most significant aspects for assessing the environmental impact and for implementing sustainable production.

3:30 pm - Back to hotel in the afternoon
6:00/6:30 pm - Departure by bus, direction Taurasi Visit the village and enjoy an aperitif here.

Taurasi is a town and municipality in the province of Avellino, Campania, southern Italy. In antiquity it was a town in
Samnium. It is a quaint village that is best known for its increasingly famous red wine also named Taurasi, made of
Aglianico grapes along with Piedirosso
and Barbera grapes.

7:45 pm - Dinner tonight will be in the family winery Antonio Caggiano (5 minutes driving from Taurasi)



Taurasi territory, an ancient Irpinia village, constitutes the heart of the Taurasi DOCG production area. It's just in
Taurasi more precisely in 'contrada sala', that Antonio Caggiano farm rises up.

The founder, Antonio Caggiano, has been for years a passionate and enthusiastic photographer travelling all around
the world: from the cold of the Artic lands to the African desert, from the United States to South America and
eventually from the old family vineyard (Salae Domini) to the works for the realization of his winery that began in
1990.

Antonio decides to found his company pushed by an irrepressible desire to give voice to the history and traditions of
his loved Taurasi.

Radici Resort — B/L/D

Day 5 — October 9 or October 24
From Campania to Basilicata with stop at Vulture

10:00 am - Check-out, departure and drive one hour and half to Vulture

The Vulture wine region is exclusively an Aglianico grape-growing region and is considered one of the best red wine-
producing regions in ltaly. The region has over 2500 years of history of winemaking. The wines from the region are
outstanding, however, the region is very less known across the wine community. The landscape is unique and
beautiful with seven peaks forming a semi-circle wall around two lakes. The region is named after Mount Vulture, an
extinct volcano that is a major peak of the region. Winemaking has evolved along the different periods; the region
recently has started using French Oak barrels for aging instead of large chestnut casks.



12:00 pm - Light lunch in a second fine winery Elena Fucci

The actual winery has been obtained from the old premises under the family residence (Torre TITOLO) where the
grandfather Generoso placed the tractor and agricultural equipment. A first extension was performed by digging
directly into the volcanic rock to accommodate the barrel cellar. The cellar is equipped with all the necessary
equipment from harvesting to bottling and labeling using every available space (even the garage says dad Salvatore)
in order to ensure the best care possible to our TITOLO.

Recently the new winery was completed, built adjacent to the old cellar and in communication by a tunnel dug in
volcanic rock. The new structure is built according to the principles of ecological design using recycled materials
and recycling and with technologies for reduce to zero the impacts and energy consumption.

Elena Fucci Winery in Barile with husband and father

Nestling on the lower flanks of the long-dormant volcano Mt. Vulture, Barile's vineyards are some of the oldest,
steepest, highest, and most dramatically volcanic in the Aglianico del Vulture appellation, with soils layering ancient
lava flows, clay, and volcanic ash.

Like the rest of Vulture, Barile has experienced a slow winemaking renaissance in recent decades and is now home to
a dozen relatively small producers.



But Barile has also been shaken up by two dynamic women: Barile native Elena Fucci 37, who launched her
eponymous label from family vineyards. Her grandfather, born into a sharecropping family, managed to buy
vineyards there in the 1960s and sold the grapes. In 2000, when the family considered selling the land, Fucci, an only
child, was at first indifferent. "It hit me—I was born here," she says. "l understood that | was tied to this place." Fucci
studied enology and viticulture and immediately began experimenting with wine under her own label. Her first "real"
vintage was 2004, when she produced 1,000 cases. Now with her husband, Andrea Manzani, a Florentine engineer
she met at a wine tasting seven years ago, she produces up to 2,500 cases a year of exuberant red Titolo from about
15 acres surrounding her new ecologically friendly winery.

Fucci is recognized a leader for taking big steps to improve and modernize winemaking, practicing organic
agriculture and aiming for
fresher, elegant versions of Aglianico, traditionally known as a big, tannic wine.

Viticulture in the Vulture wine area dates back to the 6th century BC when the Greeks introduced it. The Rionero in
Vulture still possesses an antique Roman wine press. Horace, the famous Roman poet in Venosa, mentions the wines
of the Vulture wine area in ancient literature. It is supposed that Hannibal soldiers traveled to Lucania around 212 BC
to heal with Vulture wines. During the 13th century, the wine business developed and was forcefully fostered by
Swabian Emperor Fredrick Il. The Vulture wine area was established in 1971 and was awarded DOCG designation in
2011.

3:30 pm - After lunch, departure and drive one hour and half to Matera.

On the way to Matera, we stop in Venosa for a short visit.

Venosa is considered one of the most beautiful bourghs in Italy,and itis set on the hills in Basilicata, and it
preserves splendid monuments of its past, so that it feels like being surrounded by a medieval
atmosphere. Before this epoch, Venosa was already the important city from which comes the Latin poet
Horace, and it has a long story to tell about the times in which was a roman colony, and places to
discover.



Our next town is Matera, Basilicata's jewel, may be the world's third-longest continuously inhabited human
settlement. Natural caves in the tufa limestone, exposed as the Gravina cut its gorge, attracted the first inhabitants
perhaps 7000 years ago. More elaborate structures were built atop them. Today, looking across the gorge to Matera’s
huddled sassi (cave dwellings) it seems you've been transported back to the ancient Holy Land.

5:30 pm - Check-in in Matera for three nights Le Suite Matera

The 5-star Hotel La Suite is the point of connection and departure to get to know, see and experience Matera, but
also the place where every detail is designed to offer a comfort experience that guests can feel tailor-made for them.
The hotel, located in the heart of the city, offers the opportunity to fully get to know and experience Matera. The
strategic position allows you to look at it from different viewpoints, revealing new treasures at every turn, from the
Duomo to the mysterious Castle of Count Tramontano, waking through the ancient Sassi districts, the lively central
streets, the churches, and hypogea of the Piano.

8:00 pm - Light dinner in a family restaurant near the hotel



Le Suite Matera B/L/D
Day 6 — October 10 or October 25 Matera

Free morning at leisure in Matera

Matera is one of the most interesting, unusual, and memorable destinations in Italy. In the remote southern region of

Basilicata (also called Lucania), still little-visited by foreign travelers, it is a town famous for its extensive cave-dwelling

districts, the sassi. Curious visitors can stay in caves, wander the lanes alongside the picturesque cave-filled cliffs, and
learn the history of this fascinating place.

In the afternoon, guided visit of Matera
As the capital of the province of Matera, its original settlement lies in two canyons carved by the Gravina River. This
area, the Sassi di Matera, is a complex of cave dwellings carved into the ancient river canyon. Over the course of its
history, Matera has been occupied by Romans, Longobards, Byzantines, Saracens, Swabians, Angevins, Aragonese,
and Bourbons.

Known as la citta sotterranea ("the underground city"), the Sassi and the park of the Rupestrian Churches were
named a UNESCO World Heritage Site in 1993 for being "the most outstanding, intact example of a troglodyte
settlement in the Mediterranean region, perfectly adapted to its terrain and ecosystem". And ever since, Matera
has become steadily more popular as an off-the-beaten-track tourist destination. In 2019, Matera was declared a
European Capital of Culture.

1:30pm - Lunch in a family restaurant in Matera
Free afternoon and free evening in Matera
Le Suite Matera B/L
Day 7 — October 11 or October 26

Gioia del Colle Wine Region

9:30 am - Departure in the morning and drive 40 minutes to Gioia del Colle Wine Region



Gioia del Colleisa DOC of the Puglia wine region in southeast Italy. The catchment area for this DOC (granted in 1987)
centers around Gioia del Colle town, which sits atop the Murge plateau, 360 meters (1,180 feet) above sea level.

10:15 am - Visit and tasting in our first winery
Fatalone Winery

“In the deepest respect for Nature, we have made our production cycle 100% sustainable by practicing organic
farming, without using irrigation and processing just our own grapes located all around our cellar. Taking advantage
of a renewable energy source, we power all our production process with solar energy. Thereby, we can proudly
guarantee we produce a Zero CO2 emission wine made just with our locally grown organic grapes.”

PRESS, AWARDS

[ VINI DI VERONELLI 2022 GUIDA ORO: 94 POINTS AND
THREE GOLDEN STARS FOR FATALONE RISERVA 2018

The new edition of the “I Vini di
Veronelli” Gold Wine Guide 2022
was presented in Mantova on No-
vember 12th. More than 16,000

o,
98 %
10088
wines were submitted for tasting &
representing wineries from all
over ltaly.

Gioia del Colle Primitivo 1 VING D)
Out of more than 16,000 wines, Riserva Fatalone VERONELLI
only 399 wines received the 2018
Three Golden Stars this year. To
receive this prestigious recogni-
tion, the wine must achieve a rat-
ing of at least 94/100. According
to the wine guide, this year's “Tre
Stelle Oro” or Three Golden
Stars represent the best vines
and wines in all of Italy. We are
proud and honored to be part of the Tre Stelle Oro with our own organic Gioia del Colle DOC Primitivo Riserva Fa-
talone 2018.

12:30 pm - Visit and lunch in a second winery in the morning
Polvanera Winery

A long family tradition characterizes the history of Polvanera. Located between Acquaviva delle Fonti and Gioia del
Colle, the cellar, excavated into 8 meters of limestone rock, is surrounded by a singular countryside, with typical
drystone walls, downy oaks and vineyards. Thanks to the fundamental backing of his family, Filippo Cassano holds on
his ambitious project of promoting and enhancing the quality of Primitivo and other autochthonous vines.

The combination between tradition and innovation gave life to wines strictly connected with territory, that have a
high drinkability and typical elegant, fresh and mineral notes.
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Far from the Apulian coast and close to the border with Basilicata there is a city famous for the identity of the historic
center and for its gastronomic excellence: Altamura. Let’s better known as the pearl of Puglia. Altamura is located in
the hinterland of the province of Bari, almost on the border with Basilicata and very close to the city of Sassi,
extending largely in the Alta Murgia National Park.

This town is renowned for its DOP bread, the IGP lentil, the discovery of the Homo of Neanderthal, its archaeological
and naturalistic sites, and its beautiful monuments. In short, this could be a destination to visit on your next trip to
Puglia.

4:30 pm - Visit the Museo Archeologico Nazionale di Altamura



Guided tour of the Museo Archeologico Nazionale di Altamura was created with the intention of gathering in one
location the many archaeological artefacts from the entire area, dating from Prehistoric times to the Middle Ages.
The exhibition attests to the settling of Alta Murgia and represents a summary of Peucetian civilization and its inland
expansion toward Basilicata and the lonian coast.

A series of excavations, which began in the immediate post-World War Il period and continued during the
reconstruction years, unearthed part of the Peucetian settlement exactly in the area where the Museum stands
today.

The Museum complex was officially opened in 1993, coinciding with a few important discoveries made in the 1990s,
such as the Neanderthal specimen of the Altamura Man—found in a limestone cave in Lamalunga—and the Pontrelli

cave palaeontological site, whose dinosaur footprints represent an additional attraction.

6:30 pm - Back to the hotel in Matera (approx. 30 minutes driving)

Free night in the beautiful town of Matera

Le Suite Matera — B/L
Day 8 — October 12 or October 27 From Matera to the coast
10:00 am - Check-out in the morning and departure to the coast (1 hour and half driving)
11:00 am to 1:00 pm - Enjoy some free time with a nice walk through the Trulli of Alberobello

Alberobello is a small town and comune of the Metropolitan City of Bari, Apulia, southern Italy. It has 10,237
inhabitants (2022) and is famous for its unique trullo buildings. The trulli of Alberobello have been designated as a



UNESCO World Heritage site since 1996 protected thanks to its "outstanding universal value... an exceptional example
of a form of building construction deriving from prehistoric construction techniques that have survived intact and
functioning into the modern world."

With its narrow pedestrianized streets, little shops selling local produce and a few nice cafes and trattorie offering al fresco
dining, Alberobello is a great day out, in our experience, and feelyou will love the trulliand remember it as one of the highlights
of your holiday!

1:00 pm - Visit and light lunch at Terre di San Vito — A Wine Paradise

Far away from the town centre, the Terre di San Vito estate is located in Contrada Rascinuso, in the Polignano area
and few steps away from the sea. It is a land well suited to grow vineyards and olive trees which grow slowly and
naturally and draw a unique landscape, perfect for some Apulian wine tasting. From great-grand-parents Gianluca
and Lauretta to Francesco and Lucia with their children Elena, Giovanni and Giacomo, this is a family with a strong

connection to the land and the tradition of working in the fields to give life to a dream, a project, to Terre di San Vito,
every day.



3:30 pm - After the visit departure and drive half an hour to your accommodation
Check-in for two nights on the Adriatic coast at Masseria Cimino

Masseria Cimino is a fortified farmhouse with tower dating back to the 18th century. The Masseria was built just
meters from the sea, adjacent to the archeological site where the ruins of the Ancient Roman city of Egnatia, founded
in the 6th century B.C., were discovered. The Masseria has 14 rooms, some of which are located in the ancient tower

and others in the old farmhouse adjacent to the archaeological site, which has just recently been unearthed and

which form part of the dwellings in the ancient city of Egnatia. The walls of this ancient city form part of the
boundaries of this property.
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Conde Nast voted Masseria Cimino one of the best hotels in Puglia.

“This one is sweet and discreet, while its sister hotel Borgo Egnazia is big, bold, and grand. A side project of the latter's owner-
manager Aldo Melpignano, it's a plum-red, 18th-century fortified masseria surrounded by olive groves, and makes a virtue of
its simplicity. The farmhouse bedrooms are elegant but authentic, and breakfasts and dinners are good, unfussy local fare
(Pugliese pasta dishes made with vegetables grown in the garden). The property is a wonderfully unpretentious antidote to

some of the region's dressier places to eat and stay.” Conde Nast Traveler

8:00 pm Buffet dinner in hotel
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Masseria Cimino — B/L/D

Day 9 — October 13 or October 28

Relax in the morning at your accommodation
or
Free time to explore the nearby village of Savelletri

-
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Savelletri Fishing Village and beach
Savelletri is that hidden gem of a beach town in Puglia we’ve been looking for. The town streets are calm, the main
boardwalk is delightfully lively without being crowded, and it simply feels genuine. Savelletri is a unique and
renowned romantic village, which offers a fascinating view on the sea, amid the archaeological treasures and the
wonderful small port. The magic of this place will enchant all the sea lovers. Time goes slow and your holidays pass
in total relaxation. It wouldn’t be one of the best seaside towns in Puglia without a few beautiful beaches. From
the heart of Savelletri, it’s possible to reach two convenient beaches on foot within a short walk.

4:30 pm - Departure from the hotel
5:00 pm - In the afternoon visit an old olive press at Masseria Brancati



Pride is the production and direct sale of extra virgin olive oil quality superior product by ancient olive trees, planted evenin
Roman times, as well as the visit to the ancient underground oil mill used throughout the Middle Ages until 1800. The farm is
allocated in a gentle and quiet countryside of centuries-old olive trees, planted 18 meters away from one another in ordered
rows have already been appointed in Latin epoch by Horace and Columella, right on the road leading from Ostuni to Rosa
Marina.

7:30 pm - Dinner in Ostuni village (half an hour driving from your accommodation)

Rising high above the vast olive-carpeted plateau of the lower Murgia, Ostuni has long been an awe-inspiring sight for
those travelling across Puglia. Strong defensive walls and tumbling clusters of white-washed houses wind around the
hillside, at the top of which, proudly surveying the surrounding land, sits the magnificent Gothic cathedral.

Wandering through the streets today, visitors are charmed by Ostuni's medieval layout. The narrow back streets, little
passages and flights of steps make it delightfully easy to lose one's bearings! Suitably, however, the climax of any visit
arrives when you reach the highest part of town, home to the imposing Archbishop’s palace and the 15th-century
Concattedrale with its curvaceous, symmetrical facade and rose window.

The views from Ostuni are, by themselves, reason enough to make a trip there. Wonderful vistas abound from all
angles, the best of which offer 360-degree panoramas of the surrounding countryside and the Adriatic Sea.

Back to your accommodation after dinner (approx. 30 minutes driving)



Masseria Cimino — B/D
Day 10 — October 14 or October 29

Polignano a mare and Departure

10:30 am - Check-out in the morning and departure to Bari (1 hour driving)
On the way to Bari, after 20 minutes driving, stop in Polignano a Mare for a short visit

11:00 am - Free time in Polignano a Mare

A shining gem on the coast of the Valle d’Itria, perched atop a 20 metre-high limestone cliff above the crystal clear
waters of the Adriatic, Polignano a Mare truly lives up to its name and literally could not be any more ‘at sea’.

Polignano is famous throughout the world for three things. Cliff diving off of the steep and beautiful cliffs. Second is
its outstanding ice cream, which you really cannot afford to miss on a hot summer’s evening. The third and possibly
most famous export of Polignano a Mare, however, is the great Domenico Modugno, who wrote and sang numerous

classic songs, including the massive international hit, Volare (originally entitled Nel Blu Dipinto di Blu)! The locals are
incredibly proud of their favorite son and rightly so.

Free lunch in Polignano a Mare
Departure from Polignano and drive 30 minutes to Bari



Bari is brilliant... but please don't tell anyone! Just a couple of hours by train from Naples through the most lush olive
orchards, vineyards and vegetable garden every seen in Italy. Olive trees planted by the Romans no less! Friendly
people. Great staff at the hotel who make excellent recommendations to suit your needs! Bari is exciting and the Old
Town beautiful. Excellent restaurants although you have to adjust to "bars versus restaurants" but I'm sure it all makes
sense to the locals. Bari is the south of Italy’s Bologna, a historic but forward-looking town with a high percentage of
young people and migrants lending it vigor. More urban than Lecce and Brindisi, with grander boulevards and better
nightlife, Bari supports a large university, an opera house and municipal buildings that shout confidence.

Check-in for one night

The iH Hotels Bari Grande Albergo delle Nazioni is the only five star hotel in the heart of Bari, overlooking the sea. The
hotel is located in the most exclusive and popular area of the Apulian capital, not far from the Basilica of San Nicola,
in @ monumental building from the 1900s. A luxury Apulian destination, in the Levantine city, there is a stately
structure whose modern interiors lend prestige. The interior decor, in fact, creates a great visual impact: the
Mediterranean colors, the lucidity of the marble, the play of mirrors with different geometric shapes, the shades of
blue and orange, are the main features of the different rooms of the hotel.

Farewell Dinner in a family-style restaurant in Bari



Grande Albergo delle Nazioni - B/D

Day 11 October 15 or October 30
After breakfast

End of Tour

We know that many of our tour traveler’s like to add onto their travels before and/or after our tour.
Bariis a great place to stay for a few more days and get to know the city and its offerings. Also, what
has become very popular with Italians and Europeans is to pop over the Adriatic to Albania! Albania
is a new hot spot! Thereis also across the Adriatic Montenegro and Croatia. Going up the east coast

of Italy, or back to the west coast for the Amalfi Coast, more Naples, and/or Rome.

Maybe it is time to head home.
Whatever you do, if you decide to join us, we thank you for coming along and sharing this experience
with Gary and myself.
Safe journeys and we hope to see you again on a WineSellar & Brasserie Wine Tour!

What This Tour Includes:
- 10 nights in hotels, breakfast included.
- 1 Chauffeured bus for the whole tour.
- 1 Expert translator & tour manager for the whole tour
- 4 Local guides: Naples, Pompei, Matera and Altamura

Accommodation:

Two nights at Hotel Santa Lucia
Two nights at Radici Resort
Three nights at Le Suite Matera
Two nights at Masseria Cimino
One night in Bari
Breakfast included each morning



Food & Wine & Activities details
e Dayl
- Dinner in a Pizzeria in Naples with wines and beer included
Day2:
- guided visit of Naples,
- entrances to Underground Naples,
- dinner with wines paired in a family osteria in Naples (three dishes menu and wine)
Day3:
- guided visit of Pompei
- visit and lunch with wines paired at Feudi di San Gregorio Estate (three dishes menu)
- dinner at Radici Resort Restaurant (three dishes menu)
Day4:
- visit and tasting in a winery in Taurasi
- visit and lunch with wines paired at Mastroberardino winery (three dishes menu)
- aperitif in Taurasi
- dinner with wines paired at Antonio Caggiano winery (three dishes menu).
Day5:

- visit and lunch with wines paired at Elena Fucci winery (three dishes menu)
- dinner with wines paired in a restaurant near the hotel (three dishes menu).
Dayé6:

- guided visit of Matera with local guide
- lunch with wines paired in a restaurant in Matera (three dishes menu).
Day7:

- visit and tasting at Fatalone winery
- visit and lunch with wines paired at Polvanera winery (three dishes menu)

- entrances to Altamura Museum
- dinner with wines paired in a restaurant in Matera (three dishes menu).

- Local guide in Altamura.

Day8:

- visit and lunch with wines paired in a family winery (three dishes menu)

- dinner with wines paired at the restaurant of the hotel (three dishes menu).
Day9:

- visit at olive oil producer
- dinner with wines paired in a restaurant in Ostuni (three dishes menu).
Day 10:

- Dinner with wines paired in a family-style restaurant in Bari
Day 11:
-Breakfast at hotel — end of tour

Not included in the price:
Extras in hotels (phone calls, minibar, laundry, etc).
Extra wines ordered by clients at restaurants.
Tips for guide and driver.
Flights.
Everything that is not included in the “included in the price” list.






