Ca del Fico is a beautifully restored villa with
trullo, typical of Puglia. The accomodation has
been completely updated and is now fully
modernized to create a delightful and romantic
setting in real comfort. The villa sits in its own
gardens planted with many unusual and exotic

plants and has the most gorgeous views over
the surrounding olive groves down to the
Adriatic sea at Capitolo with its beautiful
beaches. This is a real paradise in Southern Italy.

Trip Highlights:

e A personal, private Chef and Tour Guide
for the week

e 100%, authentic Italian cooking classes
with local Apulian Residents

e Fresh, organic market visits

e Intimate tours of the region with native
guides

e Visit to UNESCO World Heritage site,
Alberobello, and its ancient Trulli Homes

e Private winery tour at Azienda Vinicola
Cantele with Paolo Cantele

e Private mozzarella making class

e Dinner at one of the world’s foremost
agriturismo locations, Il Frantoio

What you get!

e Private Shuttles to/from airport and all
destinations

e Notebook, one apron and a 10cc bottle
of extra virgin olive oil from Ca del Fico

e 7 breakfasts

e 6 lunches

e 6 dinners

e 6 professionally guided tours

e Vineyard visit and wine tasting in Lecce

e Wine and liqueur tasting in Alberobello

e Olive oil class tasting

e Daily cooking classes

o Weekly food for classes and breakfasts
at the Villa

e All recipes to take home

e Phone rental with 15 euros credit

Not included:

e Meals/beverages not stated on itinerary
—wine only included in first dinner

e Other expenses of a personal nature

e Onedinner and taxi

e Extra food not included in the shopping
list for the recipes



CZ&% Ct

2010 Trip Dates and Prices

Party of 2 Party of 4
January 2ndto April2nd—2 7 9 9 €/ p a X January 2nd to April2nd—2 0 9 9 €/ p a X
April 3rd to April10th—3 0 9 9 €/ p a X April 3rd to April10th—2 3 99 €/ p a x
April 10thtoMay 1st—2 7 9 9 €/ p a X April 10thtoMay 1st -2 09 9 €/ p a x
May 1stto May29th—-3 0 9 9 €/ p a May 1stto May 29th—-2 3 9 9 € / p a x
May 29th toJuly 10th—-3 4 9 9 € / p a X May 29th toJuly 10th-2 7 9 9 €/ p a X
July 10th to August28th—-3 6 9 9 € / p a x July 10th to August 28th—2 9 9 9 € / p a x

August 28th to September 10th—3 4 9 9 € / p a X August 28th to September 10th -279 9 € / p a X
September 10th to October23rd —3 0 9 9 € / p a X September 10th to October23rd—2 3 9 9 €/ p a X
October 23rd to December 18th—2 7 9 9 € / p a X October 23rd to December 18th—-2 0 9 9 € / p a X

December 18th to January 8th, 2011 -3 0 9 9 € / p aDecember 18th to January 8th,2011-2 3 9 9 €/ p ¢ X

Prices fluctuate from koto High to Holiday Seasons

Costs as shown include gardening, water condionpelectricity, free Wi, Puglia TClI map, 45 minute
area briefing, linens and towels, but does not include the heathren requested (45 Euros/week).
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Trip Itinerary

Day 1: We start with a welcome drink and debriefing over an aperitivo which we are sure you will love.
After, your personal Chef and Tour Guide for the week, Laura, will prepare you a three course dinner which
will make your mouth water. It will not take long to appreciate the ingredients and flavors of the region
through this meal. Welcome to Italy!

Day 2: We have stocked your kitchen full of all the ingredients necessary to make a fantastic, hearty, Italian

feast for breakfast. After breakfast, we will leave the villa and head to the charming town of Monopoli for a

lovely walking tour and a coffee break. Monopoli will be the location of your first 100% Italian cooking class

atl oc al culinary super st anramazing ladg who wilcshoa yos thehbsarrmieto Z | a
make “focaccia” (typida“lt aArpaullliia’n ( skai vnodu royf bpiiszczui)t
sure to not eat t oo noliowtassavith anaithentidfamdyist@e luach at Gsteriawe | wi
Perucci in downtown Monopol i, where we wil/l Il i kel
short siesta at the Vill a, we wi | | have hteos t t h
different types of homemade pasta: orecchiette and cavatelli. Dinner is served!

Day 3: We will pick you up after breakfast, and shuttle you to Alberobello, UNESCO World Heritage site,

where you will see the most concentration of trulli (old houses made of stones with conical roofs) all over

the Puglia Region. Waiting for you in Alberobello will be Mimmo, your walking tour guide in town, and local

superstar. After working up an appetite on your walk, we willheadacozyrest aur ant named Ti1 ul
some excellent antipasti and local cuisine - delicioso! After lunch you will have some free time to spend on

your own, before joining up with Mimmo, and exceptional sommelier and liqueur Connoisseur, for a

ligueur tasting. After our day in Alberobello, we will head back to the Villa where Chef Laura will show you

how to make olive oil grilled vegetables, cicoria with mashed fava beans (very addictive and fantastic), row

stuffed tomatoes and somespreada bl e sauces to make y 8umappbtioMour i t e

Day 4: Today you will find out how much more beautiful the Apulian coast can be with a glass of chilled
white wine in your hand! We are going to Savelletri, a small administrative division of Fasano in the district
of Brindisi. This lovely and tiny town is famous for its fishmonger's shop and for the seafood restaurants
along the coast. We will stop for a short aperitivo at Pescheria 2 Mari for a succelent, fresh seafood tasting,
and shopping trip for the next cooking class. After returning to the Villa, we will review your next menu, a
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complete three course lunch, including impepata di cozze, linguine and shellfish, and a baked turboat with

potatoes or poach o ct Afferuosr defadebt’luncts weunmil visit Bari, tthh eld
quarters, the shopping streets and the seafront. After working off our lunch with a nice walk around the

city, we will stop at Nicolas for dinner with more seafood and some Apulian slang lessons!

Day 5: Just after breakfast, we will drive down to Lecce for a wine tour at Azienda Vinicola Cantele. Paolo
Cantele will guide us through the vineyard, teach the secrets of making an excellent wine, and offer us a
taste selection of some of the best wines produced by Cantele. Later we will stop in a family-style
restaurant in downtown Lecce for lunch, followed by a short walking tour in this lovely baroque city, then
some free time on your own. After returning to the Villa our next cooking class will showcase how to make
jam, lemon custard and shortcrust pastry which comprises the Pasticcioto Leccese, typical of Lecce and
honoring our day in that city. The dinner will be on your own tonight but, of course, we will give you some
good advice on dinner choices.

Day 6: Today we will visit Giacomino, an old style southern man living on a trullo farm, who will share the
secrets of the plants and the harvest, and will show us how to preserve vegetables in bins. Chef Laura will
be hosting your nex t cooking cl ass r i gh teacraybu héwitancake mraditional
Italian bread in the wood stove! After lunch we will go back to the villa for a quick freshen up and then, we
will drive to the neighboring town of Polignano a Mare, a gorgeous seaside town. After tasting the local
extra famous gelato, we will tour through the old tiny streets of Polignano, before giving you some free
time to explore before dinner. Beware of sampling too many treats on your exploration, as we have a
fabulous dinner planned at Seripierri, so be ready to taste gnemeriidde (lamb), brasciole, bombette and
many other typical Apulian meat recipes. Enjoy!

Day 7: You will end the Apulian city tour visiting one of the most beautiful cities in the Region, Ostuni,
knownas“ ci tta bianca” or “white city”, wftleria guided wour |
and free time, wewilldr i ve towards the o, domasasferti me “wadid
sites, where Armando and Rosalba will introduce you to the fragrance, the flavour, and the making of 100%
Italian extra virgin olive oil. Following lunch you will have the chance to tour the estate and buy some locals
products. Next, we will travel back to the Villa for some relaxation prior to your intimate mozzarella making
with Dina at her cheese factory. Finally, we will have our final cooking class at the Villa with Chef Laura on
the art of making *

Day 8: Guests will shuttle to the airport after a final breakfast at the Villa. We are sure that this week has

changed your life, as it has changed all of ours who live in or visit Puglia. We look forward to seeing you in
Puglia again. Have a safe trip home!
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