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Cook. Taste. Explore.
A week through the Soul of Romagna | Italy

2nd - 8th June 2025

@ 2nd June - Arrival & Welcome
* From 6.30 pm: Welcome aperitif in the seafront garden
* 7.30 pm: Dinner in the hotel with local specialties

@ 3rd June - Wine Tasting & Free Morning
* 10.30 am - 12.00 pm: Cooking class with Carmela’s Kitchen
* 12.30 pm: Lunch in the hotel
* Afternoon: Wine tasting at a local winery ¥
e 7.30 pm: Dinner in the hotel

@ 4th June - Cooking with Nonna & Picnic by the Sea
* Morning: Free time (walk by the sea, Bellaria market visit)
* Lunch: Picnic by the sea with local delicacies
* Afternoon: Traditional cookery school with Nonna Violante
e 7.30 pm: Dinner at the hotel

@ 5th June - Cooking with Carmela’s Kitchen
* Morning: Free time (optional Rimini visit - Fellini Museum)
e 12.30 pm: Lunch in the hotel
e Afternoon: Pasta-making class with Carmela’s Kitchen
e 7.30 pm: Dinner featuring pasta made during the class
e After dinner: Q&A session with Carmela

@ 6th June - Full Day in Santarcangelo di Romagna
* Morning: Olive grove walk & olive oil tasting
* Lunch: Traditional meal in Santarcangelo
* Afternoon:
o Stamperia Marchi visit - traditional fabric printing
o Underground caves tour - history & mystery
e 7.30 pm: Dinner in the hotel

* After dinner: Q&A session with Monica Cesarato, food blogger based in Venice

@ 7th June - Optional Bologna Trip
* Morning: Free time or optional Bologna trip (food & culture)
* Evening: Dinner in the hotel

@ 8th June - Departure
* Morning: Breakfast & final moments in Romagna
* 12.30 pm: Lunch in the hotel
* Arrivederci!
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The week includes:

Full-board
accommodation,
cooking classes,
wine & olive oil

tastings,

cultural visits,

Q&A session with
book authors and
food bloggers,
local experiences.



