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Welcome in Umbria 

 

 

 

Let’s Cook in Umbria offer unforgettable holidays in central Italy that combines Italian food, art, 

and our local culture:  You will have accommodation in a real farmhouse surrounded by Umbrian 

hills, discover the secrets of our traditional cooking and enjoy of the artistic richness of our 

wonderful region!  

 

Simplicity, fantasy and attention are the mainly ingredients in our holidays, and they are the base 

of the pleasure of cooking together. The programs are very flexible and people interested can ask 

for changes, i.e. the length of the vacation, the number of cooking lessons and the number and 

type of excursions.  

There is so much to do and see in Umbria, so let’s get started, shall we? I have listed a number of 

our COOKING SEASONAL TOURS, we have lots to offer – and we think you’ll like what you see!  

Hoping to see you soon here in Umbria.                                         Raffaella 
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My Seasonal Tour concept 
 

If your vacation dream is to live an authentic Italian experience and immerse yourself in the 

traditions and cuisine of this country, I can help you to fulfill this dream. 

I  propose exclusive Culinary Tours coinciding with Italian Festivals and Seasonal Events that 

during the year celebrate the rich Umbrian history, its foods and its Saints. 

In each season – SPRING –  SUMMER –  FALL – WINTER– I have selected Festivals and Events 

representative of the Umbrian life and tradition.  Around these events I create unique cooking 

vacations including traditional home cooking classes and the best gastronomic and artistic 

excursions. I build each package with the aim  to show you an unusual  view of the Umbrian life. 

The maximum group size is 8 people and you will meet a wide range of people: solo travelers, 

couple and families from all over the world. 

My culinary vacation proposals will allow you to completely immerse yourself in the Italian 

lifestyle: living on my farm, cooking and eating recipes prepared with the products of my vegetable 

garden, participating in those events that represent the soul of my region. I assure you a 

memorable and engaging experience, during which you will feel special and know other people 

with your same cooking passions. 

Solo travelers will be in good company in our vacations. They will have a single apartment 

accommodation at no extra charge. 

 

Reservation:  info@cookinumbria.it 

http://www.discover-umbria.com/spring-tours-italy/
http://www.discover-umbria.com/summer-tours-italy/
http://www.discover-umbria.com/fall-tours-italy/
http://www.discover-umbria.com/winter-tours-italy/
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Spring Tours in Umbria 
 

Spring is the perfect season for your Culinary tours in Italy 

Umbria, in this season, is magnificent: temperatures warm up, flowers are in bloom, and there are 

fewer tourists than in summer. The ideal climate for spend time to cooking and to visit ancient 

villages and cities. 

The heat and tourist crowds of summer have not arrived and more daylight hours give more time 

for touring and visiting outdoor sites which sometimes close at dusk. 

Toward the end of spring, temperatures can get quite warm and you can enjoy outdoor dining and 

swimming in the pool of the farm. 

 
 

To book: info@cookinumbria.it; tel +39 075 5899951 
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Easter Cooking Vacation 

April 2017 

 

 4 Days Tours from 13th to 17th April 
2017 
 

Umbria is known as the land of Saints and 

Easter represents one of the best periods 

to live this joyful and religious 

atmosphere. 

In Umbria Solemn religious processions 

are held in many towns on the Friday 

before Easter. Many churches have 

special statues of the Virgin and Jesus 

that play a big part in the processions. 

The statues may be paraded through the 

city or displayed in the main square. 

Parade participants are often dressed in 

traditional ancient costumes. 

 

   

DAY BY DAY ITINERARY* 

 

 Thursday 13th April– Arrive 
Arrival at the country farm “La volpe e l’uva” (Perugia, Central Italy, Umbria). Check-in 
your apartment at 4:00pm. 

 Friday 14th April – Cooking +  Good Friday procession in Gubbio 
Morning. Hands-on cooking lesson starts around 10:00 am. You will prepare a four 
course lunch with recipes typical of the Easter eve. For lunch you will eat your 
creations accompanied by our wines. 
Afternoon. In Gubbio the Good Friday Procession has always been organized by the 
Santa Croce della Foce Brotherhood. The origin of the Procession dates back to the 
penitent lay society of the XIII century. The procession begins with men called 
“battistrangole” or drum beaters.  These drum beaters are then followed by a hooded 
member of the Brotherhood carrying a skull, which represents the Golgotha, or the 
place of the crucifixion. Other symbols of the Passion are then carried by other 
members. The Procession moves slowly through the town accompanied by the 
antique lament “Miserere”.  Two groups of singers alternate the verses while a 
wooden sculpture of the 16th century of the Crucified Christ is carried by those of the 
brotherhood clothed in white frocks and black hoods. Large bonfires are lit along the 
way of the procession, which symbolizes purification and a prayer asking God for the 
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forgiveness of sins.  The fires are lit in various parts of the city and stay lit until the 
city is dark. Professional guide in the tour. 

 Holy Saturday 15th April – Cooking +Wine and Olive oil Tour  
Morning. Hands-on cooking class starts around 9,30 pm. You will prepare a four 
course lunch with typical Easter recipes, that you will eat at the end of the class, 
accompanied by our wines. 
Afternoon. You will have a wine tour in a winery that produces Sagrantino di 
Montefalco DOCGS. You will have a guided tour of the vineyard, cellars finishing up 
with a test of local Umbrian specialties and the wines.  Our olive oil tour include visits 
to family-run organic oil mills in the most famous Umbrian oil regions with tasting of 
the local produce along with accompanying local food products. 

 Easter 16th April – ASSISI Tour in the morning and Perugia exhibitions in the 
afternoon 
Morning. You will spent your Easter day in Assisi, a beautiful medieval town based on 
Mount Subasio, overlooking a peaceful Umbrian landscape. Assisi is essentially known 
for the fact that it’s the place of birth of St. Francis in and that of Santa Chiara. You will 
visit the city and the famous churches like the St. Francis Church filled with 
spectacular frescoes by Giotto, and also the Eremo delle Carceri (a peacefully isolated 
church and monastery in the wooded slopes just outside Assisi’s walls, this was the 
first monastic home of St. Francis’ and his followers) and the St. Damiano church (A 
church and monastery outside the city walls is where the crucifix spoke to St. Francis, 
prompting him to repair it and begin his ministry. Later, St. Clare died here). 
Professional guide in the tour during the morning. 
You will have the Easter lunch in a restaurant of the city center. 
Afternoon. After lunch the driver will bring you in the Perugia city center where you 
will visit the Market exposition of typical Easter products of Perugia tradition in the 
ancient castle Rocca Paolina. 

  

 Monday 17th April – Departure 

 
 

YOUR TOUR HIGHLIGHTS 

 The evocative Good Friday procession; 
 The unique flavour of the Sagrantino wine; 
 The Easter day in the mystical atmosphere of Assisi, the city of San Francesco ; 
 The Easter markets in Perugia; 
 An Umbrian chef reveals the secrets of Italian cooking. 
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RATE   

 2 people traveling together: 1100 euro/person (accommodation in 1 apartment) 

 3-4 people traveling together: 880 euro/person (accommodation in 2 apartments) 

 5-6 people traveling together: 760 euro/person (accommodation in 3 apartments) 

 
 
THE RATE INCLUDES:  

 Accommodation in the apartment of the farmhouse “la volpe e l’uva” in Perugia (40mq, 
lounge with cooking area and double sofa bed double bedroom and bathroom), included 
bed linen, towels, final cleaning. Extra heating on consumption. 

 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 
 2 cooking classes of approximately 4 hours, 
 2 Four course meal from the cooking lesson; 
 Umbrian wines during meals, liquors for after dinner/lunch; 
 Certificate of participation; 
 Folder with all the recipes; 
 Apron of Let’s cook in Umbria. 
 3 Tours as indicated in the itinerary. 

 

Extra: The Easter lunch in Assisi. 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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Palio of the Archers 

May 2017 

 

 4 Days Tours from 27th – 31th  May 2017 

 
In the enchanting city of Gubbio, ,  every 
year in May the beautiful Piazza Grande 
hosts the Palio della Balestra, a 
spectacular shooting challenge with the 
Ancient Italian crossbow among the 
crossbowmen from Gubbio and 
Sansepolcro in Tuscany.. During the event 
one can enjoy the extremely skilful and 
spectacular performance of the local 
“Sbandieratori” (ceremonial flag-wavers). 

 

   
 
 

DAY BY DAY ITINERARY* 

 

 Saturday 27th May – Arrive in Perugia  
Arrival at the country farm “La volpe e l’uva” (Perugia, Umbria). Check-in your apartment 
at 4:00pm. 

 Sunday 28th May – Cooking + Crossbow’s Palio in Gubbio 
Morning: Hands-on cooking lesson starts around 10:00 am. 
You will prepare a four course lunch. For lunch you will eat your creations in your 
apartment accompanied by our wines. 
Afternoon: You will visit Gubbio. Lying on the slopes of Monte Ingino, it is one of the most 
ancient towns of Umbria, extremely well preserved during centuries and rich of 
monuments testifying its glorious past. You will participate to the Palio of the archers, 
which is heralded with the blast of trumpets and banner-waving in front of the 
magnificent medieval civic palace of Gubbio, as the famed Gubbio cross bowers prepare 
to compete. 

 Monday 29th May– Cooking + Assisi Tour 
Morning: Hands-on cooking class starts around 10.00 am. You will prepare a four course 
lunch that you will eat at the end of the class, accompanied by our wines. 
Afternoon:  You will visit the mystical city of Assisi, a beautiful medieval town based on 
Mount Subasio, overlooking a peaceful Umbrian landscape. Assisi is essentially known for 
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the fact that it’s the place of birth of St. Francis in and that of Santa Chiara. 
You will visit the city and the famous churches like the St. Francis Church filled with 
spectacular frescoes by Giotto, and also the Eremo delle Carceri (a peacefully isolated 
church and monastery in the wooded slopes just outside Assisi’s walls, this was the first 
monastic home of St. Francis’ and his followers) and the St. Damiano church (A church and 
monastery outside the city walls is where the crucifix spoke to St. Francis, prompting him 
to repair it and begin his ministry. Later, St. Clare died here). 

 Tuesday 30th May: Cooking + Deruta ceramic and Wine Tour 
Morning: Hands-on cooking class starts around 10:00 am. You will prepare a four course 
lunch that you will eat at the end of the class, accompanied by our wines. 
Afternoon:  You will visit a ceramic laboratory in Deruta where the majolicas are 
completely handmade. Their high quality products keeps the tradition alive and evokes 
the classic decorations of the various periods of Deruta. The production cycle is 
completely carried-out within the company and rigorously worked by hand in all its 
phases. Than you will have a wine tour in a Winemakers Company near Perugia. It is a 
vineyard under family management, which with special care from their very own vines, 
produces D.O.C. Colli Perugini and IGT dell’Umbria white, red and rosè wines. 

 Wednesday 31th May – Departure 

 
 

YOUR TOUR HIGHLIGHTS 

 The unique atmosphere of the Crossbow’s Palio in the beautiful town of Gubbio; 
 The beauty of the Umbrian ceramics; 
  The mystical atmosphere of Assisi, the city of San Francesco ; 
 The aroma of the Umbrian wines; 
 An Umbrian chef reveals the secrets of Italian cooking. 

 

 

 

RATE   

 2 people traveling together: 1100 euro/person (accommodation in 1 apartment) 

 3 people traveling together: 910 euro/person (accommodation in 2 apartments) 

 4 people traveling together: 820 euro/person (accommodation in 2 apartments) 

 5 people traveling together: 760 euro/person (accommodation in 3 apartments) 

 6 people traveling together: 690 euro/person (accommodation in 3 apartments) 
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THE RATE INCLUDES:  

 Accommodation in the apartment of the farmhouse “la volpe e l’uva” in Perugia (40mq, 
lounge with cooking area and double sofa bed double bedroom and bathroom), included 
bed linen, towels, final cleaning. 

 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 
 3 cooking classes of approximately 4 hours, 
 3 Four course meal from the cooking lesson; 
 Umbrian wines during meals, liquors for after dinner/lunch; 
 Certificate of participation; 
 Folder with all the recipes; 
 Apron of Let’s cook in Umbria. 
 3 Tours as indicated in the itinerary. 

 

 

 

 

 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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Infiorata- Corpus Domini in Spello 

June 20176 

 

 

 4 Days Tours from 17th to 21th  
June 2017 

 

The infiorata takes place every year in 

the Umbrian town of Spello the day of 

the Corpus Christi (the ninth Sunday 

after Easter). 

The “Infioratori” work a whole night 

to make carpets and floral paintings 

along the streets of the historic center 

of the village designed to honor the 

passage of the Body of Christ, led by 

the bishop in procession on Sunday 

morning. 

The result is a journey of about 2000 

meters characterized by the alternation 

of over sixty different “infiorate”. 

  

 

 

   
 
 

DAY BY DAY ITINERARY* 

 

 Saturday 17th June – Arrive in Perugia 
Arrival at the country farm “La volpe e l’uva” (Perugia, Central Italy, Umbria, near Tuscany). 
Check-in your apartment at 4:00pm. 

  

 Sunday 18th June – Cooking + Spello: L’infiorata! 
Morning: You will visit Spello and its most important annual festivity, the Infiorata, with the 
streets outside the main church strewn with intricate decorations and images made using only 
fresh flower petals. 
The entire organization culminates in on the morning when a procession led by the bishop walks 
over the floral carpet at around 10.30am. Professional guide in the tour. 
Afternoon: Hands-on cooking lesson starts around 16,30pm. You will prepare a four course 

http://cookinumbria.it/the-farmhouse/


13 
 

dinner that you will accompanied by our wines. 

  

 Monday 19th June – Cooking + Assisi Tour 
Morning: Hands-on cooking class starts around 10.00 am. You will prepare a four course lunch 
that you will eat at the end of the class, accompanied by our wines. 
Afternoon: You will visit the mystical city of Assisi, a beautiful medieval town based on Mount 
Subasio, overlooking a peaceful Umbrian landscape. Assisi is essentially known for the fact that 
it’s the place of birth of St. Francis in and that of Santa Chiara. 
You will visit the city and the famous churches like the St. Francis Church filled with spectacular 
frescoes by Giotto, and also the Eremo delle Carceri (a peacefully isolated church and monastery 
in the wooded slopes just outside Assisi’s walls, this was the first monastic home of St. Francis’ 
and his followers) and the St. Damiano church (A church and monastery outside the city walls is 
where the crucifix spoke to St. Francis, prompting him to repair it and begin his ministry. Later, 
St. Clare died here). Professional Guide in the tour. 

  

 Tuesday 20th June: Cooking + Deruta ceramic and Wine Tour 
Morning: Hands-on cooking class starts around 10:00 am. You will prepare a four course lunch 
that you will eat at the end of the class, accompanied by our wines. 
Afternoon:  You will visit a ceramic laboratory in Deruta where the majolicas are completely 
handmade. Their high quality products keeps the tradition alive and evokes the classic 
decorations of the various periods of Deruta. The production cycle is completely carried-out 
within the company and rigorously worked by hand in all its phases. Than you will have a wine 
tour in a Winemakers Company near Perugia. It is a vineyard under family management, which 
with special care from their very own vines, produces D.O.C. Colli Perugini and IGT dell’Umbria 
white, red and rosè wines. 

  

 Wednesday 21th June – Departure 

 
 

YOUR TOUR HIGHLIGHTS 

 the colors and scents of the carpets of flowers in magnificent Spello; 

  the mystical atmosphere of Assisi, the city of San Francesco ; 

 the unique aroma of the Sagrantino wines; 

 Bevagna and Montefalco, two treasures of Umbria 

 An Umbrian chef reveals the secrets of Italian cooking. 
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RATE   

 2 people traveling together: 1050 euro/person (accommodation in 1 apartment) 

 3 people traveling together: 870 euro/person (accommodation in 2 apartments) 

 4 people traveling together: 770 euro/person (accommodation in 2 apartments) 

 5 people traveling together: 750 euro/person (accommodation in 3 apartments) 

 6 people traveling together: 680euro/person (accommodation in 3 apartments) 

 
 
THE RATE INCLUDES:  

 Accommodation in the apartment of the farmhouse “la volpe e l’uva” in Perugia (40mq, 

lounge with cooking area and double sofa bed double bedroom and bathroom), included bed 

linen, towels, final cleaning. 

 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 

 3 cooking classes of approximately 4 hours, 

 3 Four course meal from the cooking lesson; 

 Umbrian wines during meals, liquors for after dinner/lunch; 

 Certificate of participation; 

 Folder with all the recipes; 

 Apron of Let’s cook in Umbria. 

 3 Tours as indicated in the itinerary. 

 

 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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Summer Tours in Umbria 
 

If you like sun and heat, summer may be the best time for your Culinary vacations in Italy. In this 
season you will enjoy lots of bright sunshine, you can participate to Italy’s fantastic festivals and 
attend outdoor concerts. In my farm you will relax outdoors in my wonderful pool and, not last, 
you will  have more hours of daylight for traveling. 

Summer in Italy can be very hot, but in Umbria the summer climate is warm and the highest 
monthly average high temperature is 28 °C (82 °F) in July and August. 

Summer is filled with festivals and you’ll find them almost everywhere, from big cities to tiny 
villages. Itis the height of tourist season in popular cities like Rome, Florence, and Venice, on the 
contrary Umbria is uncrowded even in this season. 

Summer brings delicious fresh vegetables and fruits, our vegetable garden is in full production 
during this season: zucchini, tomatoes, salad, eggplants and peppers. All fresh ingredients used in 
our cooking classes. 
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The Medieval Market in Bevagna  

June 2017 

 

 

 

 4 Days Tours from 24th to 28th 
June 2017 

 

Bevagna is a ancient small town of 
Roman origin included among the most 
beautiful villages in Italy. 

 
In the last week of June an important 
Festival takes place in the city: the The 
Market of the Gaite.  

The “Mercato delle Gaite” Market of the 
Gaite is a medieval festival that takes its 
inspiration from a division of Bevagna in 
four districts called Gaite which was the 
centres of the administrative organization 
the city during the Middle Ages. The aim 
of the event is to reconstruct in great 
detail the daily life of the Bevagna’s 
inhabitants in the period between 1250 
and 1350. 

  

 

 

  
 

DAY BY DAY ITINERARY* 

 

 Thursday 24th June – Arrive in Perugia  
Arrival at the country farm “La volpe e l’uva” (Perugia, Central Italy, Umbria, near 
Tuscany). Check-in your apartment at 4:00pm. 

 Friday 25th June – Cooking + Wine and Deruta ceramic Tours 
Morning. Hands-on cooking class starts around 10:00am. You will prepare a four course 
lunch that you will eat at the end of the class, accompanied by our wines. 
Afternoon. At first you will visit the Perugia’s chocolate factory and the Chocolate 
Museum to learn about chocolate production. The museum explains the process of 

http://cookinumbria.it/the-farmhouse/
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converting cocoa into chocolate, and introduces the history of the Perugina chocolate 
company. 
Then you will visit a ceramic laboratory in Deruta where the majolicas are completely 
handmade. Deruta ceramics are a milestone in the history of Italian pottery. They gained 
worldwide fame during the Renaissance thanks to their creative and qualitative 
excellence. Their high quality products keeps the tradition alive and evokes the classic 
decorations of the various periods of Deruta. The production cycle is completely carried-
out within the company and rigorously worked by hand in all its phase. 

 Saturday 26th June – Cooking + Gubbio Tour 
Morning. Hands-on cooking class starts around 10:00am. You will prepare a four course 
lunch that you will eat at the end of the class, accompanied by our wines. 
Afternoon. In the afternoon tour you will visit with a professional guide the wonderful city 
of Gubbio. Gubbio is a town located in the northeastern region along the Perugia province 
of Italy and it is found on the slopes of Monte Ingino. This place is known for its medieval 
palaces, churches and cathedrals and other historic buildings, which attracts the tourists. 

 Sunday 27th June – Cooking + The Medieval Market in Bevagna + Wine Tour 
Morning. Hands-on cooking class starts around 10:00am. You will prepare a four course 
lunch that you will eat at the end of the class, accompanied by our wines. 
Afternoon. You will visit of the city of Bevagna and of the Market of Gaite. Along the most 
suggestive streets and corners of the city, the population involves itself in the organization 
of handicraft shops, of typical markets of antique times. Inspired by the habits described 
in antique medieval documents, Bevagna proposes the same intense atmosphere of the 
handicraft activities with noises and gestures forgotten by our times. In the small shops of 
“canapai”, potters, dyers and strikers; capable handicraft maestro realize exclusive objects 
using the arts and the techniques of the Middle Ages. Professional guide in the excursion. 

 Monday 28th June – Departure. 

 
 
 

YOUR TOUR HIGHLIGHTS 

 A journey through the  time and a full immersion in the  Medieval age; 
 The beauty of the Umbrian ceramics; 
 The wonderful city of Gubbio ; 
 The aroma of the Umbrian wines; 
 An Umbrian chef reveals the secrets of Italian cooking. 
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RATE   

 2 people traveling together: 1100 euro/person (accommodation in 1 apartment) 

 3 people traveling together: 910 euro/person (accommodation in 2 apartments) 

 4 people traveling together: 800 euro/person (accommodation in 2 apartments) 

 5 people traveling together: 750 euro/person (accommodation in 3 apartments) 

 6 people traveling together: 690 euro/person (accommodation in 3 apartments) 

 

THE RATE INCLUDES:  

 Accommodation in the apartment of the farmhouse “la volpe e l’uva” in Perugia (40mq, 

lounge with cooking area and double sofa bed double bedroom and bathroom), included 

bed linen, towels, final cleaning. 

 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 

 3 cooking classes of approximately 4 hours, 

 3 Four course meal from the cooking lesson; 

 Umbrian wines during meals, liquors for after dinner/lunch; 

 Certificate of participation; 

 Folder with all the recipes; 

 Apron of Let’s cook in Umbria. 

 3 Tours as indicated in the itinerary. 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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The Palio of the Boats  

July/August  2017 

 

 

 

 4 Days Tours from 28th July to 1st 
August 2017 

 

Each year the last Sunday of July in 
Passignano on the Trasimeno lake there 
is an exciting and original event: the 
“Palio delle barche” (Palio of the boats). 

The Palio of the Boats evokes the last act 
of hostility between the noble families of 
Perugia Baglioni and Oddi: a bloody 
battle in 1495 that saw Passignano the 
middle of the war, when, a small army of 
Oddi family had to flee from the castle, 
boats on their shoulders, chased by the 
militias of the Baglioni and Della Corgna. 

The Palio of the boats takes place in 
three phases: the first and third in the 
water, the second on land, boats on their 
shoulders along the narrow streets of the 
old town. 

 

 

  
 
 
 

DAY BY DAY ITINERARY* 

 

 Friday 28th July– Arrive in Perugia Arrival at the country farm “La volpe e l’uva” (Perugia, 

Central Italy, Umbria). Check-in your apartment at 4:00 pm. 

 Saturday 29th July – Cooking + Assisi Tours 

Morning. Hands-on cooking class starts around 10:00 am. You will prepare a four course 

lunch that you will eat at the end of the class, accompanied by our wines. 

Afternoon. You will visit the mystical city of Assisi, a beautiful medieval town based on 

Mount Subasio, overlooking a peaceful Umbrian landscape.  Assisi is essentially known for 

the fact that it’s the place of birth of St. Francis in and that of Santa Chiara. 
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You will visit the city and the famous churches like the St. Francis Church filled with 

spectacular frescoes by Giotto, and also the Eremo delle Carceri, a peacefully isolated 

church and monastery in the wooded slopes just outside Assisi’s walls and the St. Damiano 

church .Professional guide in the tour. 

 Sunday 30th July  – Cooking + Palio of the Boats 

Morning. Hands-on cooking class starts around 10:00am. You will prepare a four course 

lunch that you will eat at the end of the class, accompanied by our wines. 

Afernoon: You will visit the beautiful village of Passignano near the Trasimeno  Lake 

accompanied by a guide, you will witness the Palio of the Boats and you will have time to 

taste the typical dishes of this part of Umbria in one of the characteristics taverns only 

open during this event. 

 Monday 30th July – Cooking + Wine Tour in Montefalco 

Morning. Hands-on cooking class starts around 10:00am. You will prepare a four course 

lunch that you will eat at the end of the class, accompanied by our wines. 

Afternoon.It is a wine tour in a winery that produces Sagrantino di Montefalco DOCGS. 

You will have a guided tour of the vineyard, cellars finishing up with a test of local 

Umbrian specialties and the wines. 

You will also visit the medieval cities of Bevagna and Montefalco 

 Tuesday 1st August – Departure. 

 
 
 
 

YOUR TOUR HIGHLIGHTS 

 The energy of the boat race; 
 The magic atmosphere of the Trasimeno Lake; 
 The aroma of the Umbrian wines; 
 The mystic city of San Francesco: Assisi; 
 An Umbrian chef reveals the secrets of Italian cooking. 

 

 

RATE   

 2 people traveling together: 1100 euro/person (accommodation in 1 apartment) 

 3 people traveling together: 910 euro/person (accommodation in 2 apartments) 

 4 people traveling together: 800 euro/person (accommodation in 2 apartments) 
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 5 people traveling together: 740 euro/person (accommodation in 3 apartments) 

 6 people traveling together: 680 euro/person (accommodation in 3 apartments) 

THE RATE INCLUDES:  

 Accommodation in the apartment of the farmhouse “la volpe e l’uva” in Perugia (40mq, 

lounge with cooking area and double sofa bed double bedroom and bathroom), included 

bed linen, towels, final cleaning. 

 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 

 3 cooking classes of approximately 4 hours, 

 3 Four course meal from the cooking lesson; 

 Umbrian wines during meals, liquors for after dinner/lunch; 

 Certificate of participation; 

 Folder with all the recipes; 

 Apron of Let’s cook in Umbria. 

 3 Tours as indicated in the itinerary. 

 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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The Umbrian Medieval Tour  

August  2017 

 

 

 4 Days Tours from 17th to 21th 
August 2017 

 
Montone is a charming walled medieval 
village about 35 km north of Perugia, in 
the Umbria region. The town boasts a rich 
historical, artistic, cultural and natural 
heritage, its history is closely tied to the 
military and political fortunes of the 
Fortebracci, a dinasty of Italian warlords, 
and reached its maximum splendour 
under the rule of Braccio da Montone 
also known as Braccio Fortebraccio. 

Every year in August, Montone is home 
to great historical, cultural and religious 
event, which is under the UNESCO 
patronage since 2007, to celebrate the 
donation of the Holy Thorn. 

 

  

 

  
 
 

DAY BY DAY ITINERARY* 

 

 Thursday 17th August– Arrive in Perugia Arrival at the country farm “La volpe e l’uva” 

(Perugia, Central Italy, Umbria). Check-in your apartment at 4:00 pm. 

  

 Friday 18th August– Cooking + Assisi Tours 

Morning. Hands-on cooking class starts around 10:00 am. You will prepare a four course 

lunch that you will eat at the end of the class, accompanied by our wines. 

Afternoon. You will visit the mystical city of Assisi, a beautiful medieval town based on 

Mount Subasio, overlooking a peaceful Umbrian landscape.  Assisi is essentially known for 
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the fact that it’s the place of birth of St. Francis in and that of Santa Chiara. 

You will visit the city and the famous churches like the St. Francis Church filled with 

spectacular frescoes by Giotto, and also the Eremo delle Carceri, a peacefully isolated 

church and monastery in the wooded slopes just outside Assisi’s walls and the St. Damiano 

church .Professional guide in the tour. 

  

 Saturday 19th August– Cooking + Wine Tour in Montefalco 

Morning. Hands-on cooking class starts around 10:00am. You will prepare a four course 

lunch that you will eat at the end of the class, accompanied by our wines. 

Afternoon.It is a wine tour in a winery that produces Sagrantino di Montefalco DOCGS. 

You will have a guided tour of the vineyard, cellars finishing up with a test of local 

Umbrian specialties and the wines. 

You will also visit the medieval cities of Bevagna and Montefalco 

  

 Sunday 20th  August– Cooking + The Gift of the Holy Thorn in Montone 

Morning. Hands-on cooking class starts around 10:00am. You will prepare a four course 

lunch that you will eat at the end of the class, accompanied by our wines. 

Afternoon. Visit of the charming walled medieval village of Montone and of the Grand 

Historical Parade of the Gift of the Holy Thorn. Professional guide in the tour. 

  

 Monday 21th August– Departure. 

 
 
 
 
 
 

YOUR TOUR HIGHLIGHTS 

 a journey through the  time and a full immersion in the  Medieval age;; 
 the wonderful city of Assisi; 
 the aroma of the Umbrian wines; 
 An Umbrian chef reveals the secrets of Italian cooking. 

 

 



24 
 

RATE   

 2 people traveling together: 1100 euro/person (accommodation in 1 apartment) 

 3 people traveling together: 910 euro/person (accommodation in 2 apartments) 

 4 people traveling together: 800 euro/person (accommodation in 2 apartments) 

 5 people traveling together: 740 euro/person (accommodation in 3 apartments) 

 6 people traveling together: 680 euro/person (accommodation in 3 apartments) 

THE RATE INCLUDES:  

 Accommodation in the apartment of the farmhouse “la volpe e l’uva” in Perugia (40mq, 

lounge with cooking area and double sofa bed double bedroom and bathroom), included 

bed linen, towels, final cleaning. 

 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 

 3 cooking classes of approximately 4 hours, 

 3 Four course meal from the cooking lesson; 

 Umbrian wines during meals, liquors for after dinner/lunch; 

 Certificate of participation; 

 Folder with all the recipes; 

 Apron of Let’s cook in Umbria. 

 3 Tours as indicated in the itinerary. 

 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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Autumn Tours in Umbria 
 

Autumn is a wonderful time for your Culinary Vacations in Italy. 

In this season you can visit tourist attractions and towns without big crowds and walk and without 

the heat of summer. The food in this season is wonderful, this is the time of truffles and wild 

mushrooms. And , overall, you will experience the dramatic beauty of Italy in fall. 

  

In Umbria Autumn is mild never very cold. October and November generally bring crisp, cool 

mornings and evenings but many sunny days. 

. 

 

 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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The Treasures of Umbria  

October  2017 

 

 

 4 Days Tours from 5th to 9th 
October  2017 

 

This Tour is a unique jorney through the 
Umbrian handicrafts . 

The ceramics of Deruta, a small town 
clinging to a hilltop, are world renowned. 
The origin of this production dates as far 
back as the Etruscans, and fine ceramics 
were produced here in the Middle Ages.  

The Umbrian textile activities have a long 
tradition: between XIV and XV centuries 
was very widespread “Perugia 
tablecloth”, fabrics with geometric and 
figurative decorations of animals such as 
griffins and eagles. 

Glass-making is typical of Piegaro, where 
it has been practiced for eight hundred 
years; the windows of the Duomo of 
Orvieto were created there. 

 

  
 
 

DAY BY DAY ITINERARY* 

 

 Thursday 5th October– Arrive in Perugia 

Arrival at the country farm “La volpe e l’uva” (Perugia, Central Italy, Umbria, near 

Tuscany). Check-in your apartment at 4:00pm. 

 Friday 6th October– Cooking + Deruta ceramic and Wine tour 

Morning. Hands-on cooking lesson starts around 10.00 am. You will prepare a four course 

lunch. For lunch you will eat your creations in your apartment accompanied by our wines. 

http://cookinumbria.it/the-farmhouse/
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Afternoon.  You will visit a Ceramic Laboratory in Deruta where the majolicas are 

completely handmade. Deruta ceramics are a milestone in the history of Italian pottery. 

They gained worldwide fame during the Renaissance thanks to their creative and 

qualitative excellence. Their high quality products keeps the tradition alive and evokes the 

classic decorations of the various periods of Deruta. The production cycle is completely 

carried-out within the company and rigorously worked by hand in all its phases. 

Then you will have a guided wine tour and tastings. 

 Saturday 7th October– Cooking + Urban trekking and hand-weaving guided visit 

Morning. Hands-on cooking lesson starts around 10.00 am. You will prepare a four course 

lunch. For lunch you will eat your creations in your apartment accompanied by our wines. 

Afternoon. Urban trekking is an excellent way to discover the lesser-known parts of the 

beautiful cities oh Perugia. It is a way to slow down and experience the local life and it is 

the most sustainable of all forms of tourism. The urban trekking winds through the streets 

of the city to discover the tourist’s excellences in Perugia. 

You will have a Guided visit  in the “Giuditta Brozzetti” Hand Weaving Museum-Atelier. 

The museum/laboratory was founded in 1921 by Giuditta Brozzetti and is one of the few 

remaining hand-weaving workshops in Italy today. The Giuditta Brozzetti artistic hand 

weaving laboratory-museum is located in the first Franciscan church in Perugia, built 

around the year 1212. 

 Sunday 8th October– Cooking + Piegaro the Glass Museum and the chestnut Festival 

Morning. Hands-on cooking lesson starts around 10.00 am. You will prepare a four course 

lunch. For lunch you will eat your creations in your apartment accompanied by our wines. 

Afternoon. You will visit the medieval village of Piegaro : a Thriving Glass Center for 750 

Years. 

In the Glass Museum you can admire the artistic ability and technique of twenty glass 

artisans from all over Italy: it will be a journey through different techniques and styles, you 

can see demonstrations of working furnace, various types of glass blowing, flame-working 

, Tiffany technique, engraving, glass fusing, glass painting. 

In the village you will participate in the Chestnut Festival.  Chestnuts are roasting in every 

piazza, food booths offer Torta al Testo, chestnut pastries and the first wine, Mosto, 

barely fermented. This is a special day to celebrate in Piegaro and eat a lot of great food! 

 Monday 9th October: Departure 
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YOUR TOUR HIGHLIGHTS 

 Umbrian precious handicraft: ceramic, hand weaving, glass   
 The flavours of the Umbrian wines; 
 The discovery of Perugia with a urban trekking; 
 The Chestnut Festival in Piegaro; 
 An Umbrian chef reveals the secrets of Italian cooking. 

 

 

RATE   

 2 people traveling together: 960 euro/person (accommodation in 1 apartment) 

 3 people traveling together: 830 euro/person (accommodation in 2 apartments) 

 4 people traveling together: 730 euro/person (accommodation in 2 apartments) 

 5 people traveling together: 690 euro/person (accommodation in 3 apartments) 

 6 people traveling together: 640 euro/person (accommodation in 3 apartments) 

 

THE RATE INCLUDES:  

 Accommodation in the apartment of the farmhouse “la volpe e l’uva” in Perugia (40mq, 

lounge with cooking area and double sofa bed double bedroom and bathroom), included 

bed linen, towels, final cleaning. 

 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 

 3 cooking classes of approximately 4 hours, 

 3 Four course meal from the cooking lesson; 

 Umbrian wines during meals, liquors for after dinner/lunch; 

 Certificate of participation; 

 Folder with all the recipes; 

 Apron of Let’s cook in Umbria. 

 3 Tours as indicated in the itinerary. 

 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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The Olive Harvest  

November  2017 

 

 

 4 Days Tours from 2nd to 6th 
November  2017 

 

The “Olive Harvest in Umbria” is a very 
special holiday, during which  you will 
spend a lot of your time to live all the 
steps of the transformation of the olives 
in extra virgin olive oil. 

We’ll spend one morning harvesting 
olives together in my farm and we will 
visit an Umbrian mill in Trevi, the 
Umbrian city called “the capitol of Olive 
oil”, to watch how our olives are being 
turned into olive oil. 

This is a truly exclusive vacation! 

 

  
 

DAY BY DAY ITINERARY* 

 

 Thursday 2nd  November – Arrive 
Arrival at the country farm “La volpe e l’uva” (Central Italy, Umbria) . Check-in your 
apartment at 4:00pm. Dinner reservations can be made at a restaurant of your choice. 

 Friday 3rd November–  Olive harvest + Olive Oil Tour in Bevagna 
Morning. In the morning olive harvest in the farm and traditional lunch. 
The group will have a tour in the country side around the farmhouse to see the several 
species of olive trees growing in the farm. During the harvest the olive picking is done by 
hand or through mechanical means which do not damage the olives.  You will learn what 
to do in just a few minutes and as you work in a small team there will always be someone 
to guide you. Olive picking begins with the careful spreading of nets under the trees in 
order to collect the crop, you then comb or knock the olives down – easy and very 
satisfying to do. Often this will involve climbing a ladder in order to reach the higher 
branches. If you don’t fancy this don’t worry – there are plenty of opportunities to work 
from the ground and no shortage of willing volunteers to scale the heights! Olive trees are 
very obliging and there are plenty of branches to hang onto while you work. 
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Afternoon.  Bevagna, the Roman “Mevania”, is a little fascinating gem that retains most 
Roman monuments in the Umbrian Valley.  In the main Piazza, one of the finest medieval 
squares in Umbria, there are the two 12th century Romanesque churches, St. Michael and 
St. Silvestro. 
You will visit the village and  the Antico Frantoio Nunzi. In the Tour we helps you to 
discover all the phases of the olive pressing process and the secrets for a good extra virgin 
olive oil.  After seeing the machinery, you sit at a table and the tour guide will serve you 
different types of extra virgin olive oil of local production. 

 Saturday 4th November – Cooking + Assisi 
Morning. Hands-on cooking lesson starts around 10:00 am. You will prepare a four course 
lunch. For lunch you will eat on your creations accompanied by our wine. 
Afternoon. You will visit the mystical city of Assisi, a beautiful medieval town based on 
Mount Subasio, overlooking a peaceful Umbrian landscape. The tour will allow to get to 
know the main landmarks where st. Francis lived. You can see the st. Francis Basilica 
whose superior walls were frescoed by Giotto and Cimabue. You will also visit the Eremo 
delle carceri, one of the oldest Franciscan convents. Professional Guide in the Tour 

 Sunday 5th November – Cooking + Ceramic and wine Tour 
Morning. Hands-on cooking lesson starts around 10:00 am. You will prepare a four course 
lunch. For lunch you will eat on your creations accompanied by our wine. 
Afternoon. You will visit a Ceramic Laboratory in Deruta where the majolicas are 
completely handmade. Deruta ceramics are a milestone in the history of Italian pottery. 
They gained worldwide fame during the Renaissance thanks to their creative and 
qualitative excellence. Their high quality products keeps the tradition alive and evokes the 
classic decorations of the various periods of Deruta. The production cycle is completely 
carried-out within the company and rigorously worked by hand in all its phases. 
Then you will have a wine tour in a Winemakers Company near Perugia. It is a vineyard 
under family management, which with special care from their very own vines, produces 
D.O.C. Colli Perugini and IGT dell’Umbria white, red and rosè wines. 

 Monday 6th November- Departure 

 
 

YOUR TOUR HIGHLIGHTS 

 The unique experience of the olive harvest; 
 The visit to the mill to taste the “olio nuovo”; 
 The beauty of the Umbrian ceramics; 
 The aroma of the Umbrian wines; 
 An Umbrian chef reveals the secrets of Italian cooking. 
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RATE   

 2 people traveling together: 940 euro/person (accommodation in 1 apartment) 

 3 people traveling together: 850 euro/person (accommodation in 2 apartments) 

 4 people traveling together: 760 euro/person (accommodation in 2 apartments) 

 5 people traveling together: 720 euro/person (accommodation in 3 apartments) 

 6 people traveling together: 700 euro/person (accommodation in 3 apartments) 

 THE RATE INCLUDES:  

 Accommodations in the apartment of the farmhouse “la volpe e l’uva” in Perugia 

 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 

 2 cooking classes of approximately 4 hours, 

 2 Four course meal from the cooking lesson; 

 1 Lunch after the olive harvest; 

 Umbrian wines during meals, liquors for after dinner/lunch; 

 Certificate of participation; 

 Folder with all the recipes; 

 Apron of Let’s cook in Umbria. 

 3 Tours as indicated in the itinerary 

 1 morning of olive harvest in the farm. 

 

 

To book: info@cookinumbria.it; tel +39 075 5899951 

http://cookinumbria.it/the-farmhouse/
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Winter Tours in Umbria 
 

For travelers who are not afraid of the cold, winter is a fascinating season to have a culinary 

vacation in Italy! 

Winter weather in Umbria is relatively mild, even if some hill towns can get a dusting of snow. 

Although you’ll probably encounter some rain you may also be rewarded with crisp, clear days. 

Early winter sunsets mean more time to enjoy cities after dark. Many cities light their historic 

monuments at night so strolling through a city after dark can be beautiful and romantic. 

 

 
To book: info@cookinumbria.it; tel +39 075 5899951 
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Christmas Vacation 

December 2017 

 

 4 Days Tours from 18th to 22th 
December  2017 

 

We give you the opportunity to have a 

taste of the Christmas atmosphere in 

Italy joining in our unique Christmas 

vacation package in Italy. 

In Umbria the food traditions in the 

Christmas time have been deeply 

respected and kept for centuries. 

During the celebration of Christmas, 

Umbria becomes magic! Illuminated 

building and houses are sparkling. In each 

house, the family prepares home 

decorations, makes cookies and biscuits. 

Music and songs take part of the holly 

fest.. 

 

DAY BY DAY ITINERARY* 

 

 Monday 18th December- Arrive 
Arrival at the country farm “La volpe e l’uva” (Perugia, Central Italy, Umbria). Check-in 
your apartment at 4:00pm. 

 Tuesday 19th December- Cooking + Wine Tour and Nativity in Corciano  
Morning. Hands-on cooking lesson starts around 10:00 am. You will prepare a four course 
lunch. For lunch you will eat your creations accompanied by our wines. 
Afternoon. You will visit the cities of Corciano accompanied by a professional guide. 
Corciano is a classic central Italian medieval town. It sits on a hill, is surrounded by a city 
wall and is full of priceless works of art and architecture. ‘Presepe a Corciano‘ takes place 
over the Christmas period. The streets of the whole town feature scenes from the Nativity 
with life size models of shepherds, children, animals etc. The event also coincides with the 
“Mercato dei sapori di qualità” where visitors can taste typical Umbrian food and wine 
products. 

 Wednesday 20th December – Cooking + Assisi Tour  
Morning. Hands-on cooking lesson starts around 10:00 am. You will prepare a four course 
lunch. For lunch you will eat your creations accompanied by our wines. 
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Afternoon. You will visit the mystical city of Assisi, a beautiful medieval town based on 
Mount Subasio, overlooking a peaceful Umbrian landscape. Assisi is essentially known for 
the fact that it’s the place of birth of St. Francis in and that of Santa Chiara. You will visit 
the city and the famous churches like the St. Francis Church filled with spectacular 
frescoes by Giotto, and also the Eremo delle Carcer,a peacefully isolated church and 
monastery in the wooded slopes just outside Assisi’s walls and the St. Damiano church. 
Professional guide in the tour. 

 Thursday 21 th December- Cooking + Gubbio Tour  
Morning . Hands-on cooking lesson starts around 10:00 am. You will prepare a four course 
lunch. For lunch you will eat your creations accompanied by our wines. 
Afternoon. You will visit Gubbio with a professional guide. Lying on the slopes of Monte 
Ingino, it is one of the most ancient towns of Umbria, extremely well preserved during 
centuries and rich of monuments testifying its glorious past. Here in the Christmas time 
you can see the Christmas tree which every year in the evening on 7 December, 
Immaculate Conception eve, lights along the slopes of Monte Ingino. It is the biggest tree 
in the world, by now a real symbol of Gubbio. 

 Friday  22th December – Departure 

 
 
 

YOUR TOUR HIGHLIGHTS 

 The nativity scenes of Corciano and Assisi; 

 the biggest Christmas tree biggest in the world in Gubbio; 

 An Umbrian chef reveals the secrets of Italian Christmas cooking. 

 

 

 

RATE  

 2 people traveling together: 1100 euro/person (accommodation in 1 apartment) 

 3 people traveling together: 910 euro/person (accommodation in 2 apartments) 

 4 people traveling together: 800 euro/person (accommodation in 2 apartments) 

 5 people traveling together: 770 euro/person (accommodation in 3 apartments) 

 6 people traveling together: 700 euro/person (accommodation in 3 apartments) 
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THE RATE INCLUDES:  

 Accommodations in the apartment of the farmhouse “la volpe e l’uva” in Perugia (40mq, 

lounge with cooking area and double sofa bed double bedroom and bathroom), included 

bed linen, towels, final cleaning. Extra heating on consumption. 

 3 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 

 3 cooking classes of approximately 4 hours, 

 3 Four course meal from the cooking lesson; 

 Umbrian wines during meals, liquors for after dinner/lunch; 

 Certificate of participation; 

 Folder with all the recipes; 

 Apron of Let’s cook in Umbria. 

 3 Tours as indicated in the itinerary 

 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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New Year Vacation 

December 2017/January 2018 

 

 

 4 Days Tours from 28th December 
2017 to 1st January  2018 

 

Spent your New Year Eve in Umbria, in 
the heart of Italy, in a land rich in 
traditions and celebrations! 

The package is perfect for single 
travellers, couples, group of friends and 
for families with children . 

 
They will enjoy the numerous Christmas 
attractions visible only in this special 
period of the year like the unique living 
Christmas cribs in Marcellano and our 
spectacular Christmas tree in Gubbio. 

 

DAY BY DAY ITINERARY* 

 

 Monday 28th December – Arrive in Perugia  
Arrival at the country farm “La volpe e l’uva” (Perugia, Central Italy, Umbria). Check-in 
your apartment at 4:00pm. 

 Tuesday 29th December – Cooking + Monumental Nativity scenes in Città della Pieve 
Morning. Hands-on cooking lesson starts around 10.00  am. You will prepare a four course 
lunch. For lunch you will eat your creations in your apartment accompanied by our wines. 
The excursion takes place from 15.00. 
Afternoon. Città della Pieve overlooks the Val di Chiana towards the western frontier of 
Umbria. Città della Pieve is an attractive, compact locality: its churches and the houses of 
its nobility were built of brick within a fairly short time span, from the late mediaeval 
period into the Renaissance, thus giving the town a happy unity of style. Pietro Vannucci, 
known as “Perugino“, was born in Città della Pieve and some of his works may be seen 
here. The monumental nativity scene has been a tradition in the area for many years now. 
It was begun in 1967 by the Terziere Castello and is now housed in the fascinating 
underground areas of Palazzo della Corgna.  Apart from the main central nativity scene, 
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there are other scenes depicting the life of Christ and various episodes from the Old and 
New TestamentsFrom that first edition, thanks to the skill and imagination of some able 
artisans, the nativity scene of Città della Pieve has become one of the major attractions in 
Italy with thousands of visitors each year. 

 Wednesday 30th December – Cooking + Gubbio Tour 
Morning. Hands-on cooking lesson starts around 10.00  am. You will prepare a four course 
lunch. For lunch you will eat your creations in your apartment accompanied by our wines. 
The excursion takes place from 15.00. 
Afternoon. You will visit Gubbio. Lying on the slopes of Monte Ingino, it is one of the most 
ancient towns of Umbria, extremely well preserved during centuries and rich of 
monuments testifying its glorious past. Here in the Christmas time you can see the 
Christmas tree which every year in the evening on 7 December, Immaculate Conception 
eve, lights along the slopes of Monte Ingino. It is the biggest tree in the world, by now a 
real symbol of Gubbio. It rises from the last stone houses of Gubbio up to the basilica of S. 
Ubaldo, the patron saint of the town, close to the place where, till 10 January, shines the 
star of Bethlehem which completes the tree.Professional guide in the excursion. 

 Thursday 31th December – Cooking + Assisi Tour 
Morning. Hands-on cooking class starts around 10.00 am. You will prepare a four course 
lunch that you will eat at the end of the class, accompanied by our wines. 
Afternoon. You will visit the mystical city of Assisi, a beautiful medieval town based on 
Mount Subasio, overlooking a peaceful Umbrian landscape. Assisi is essentially known for 
the fact that it’s the place of birth of St. Francis in and that of Santa Chiara. 
You will visit the city and the famous churches like the St. Francis Church filled with 
spectacular frescoes by Giotto, and also the Eremo delle Carceri, a peacefully isolated 
church and monastery in the wooded slopes just outside Assisi’s walls and the St. Damiano 
church. Professional guide in the excursion. 
In the evening you will go to the Perugia city center where you will have the New Year Eve 
dinner in a wonderful  restaurant. Here you will see the spectacular and multi-coloured 
fireworks explode across the city skyline at midnight!! 

 Friday 1st January: Departure. 

 
 
 

YOUR TOUR HIGHLIGHTS 

 The magic of the Nativity in Città della Pieve 
 The highest Christmas tree in Gubbio; 
 The Christmas atmosphere in Assisi the city of San Francesco; 
 The New Year in the Perugia city center; 
 An Umbrian chef reveals the secrets of Italian Christmas cooking. 
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RATE  

 2 people traveling together: 1200 euro/person (accommodation in 1 apartment) 

 3 people traveling together: 920 euro/person (accommodation in 2 apartments) 

 4 people traveling together: 850 euro/person (accommodation in 2 apartments) 

 5 people traveling together: 770 euro/person (accommodation in 3 apartments) 

 6 people traveling together: 710euro/person (accommodation in 3 apartments) 

 

THE RATE INCLUDES:  

 Accommodation in the apartment of the farmhouse “la volpe e l’uva” in Perugia (40mq, 

lounge with cooking area and double sofa bed double bedroom and bathroom), included 

bed linen, towels, final cleaning. Extra heating on consumption. 

 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 

 3 cooking classes of approximately 4 hours, 

 3 Four course meal from the cooking lesson; 

 Umbrian wines during meals, liquors for after dinner/lunch; 

 Certificate of participation; 

 Folder with all the recipes; 

 Apron of Let’s cook in Umbria. 

 3 Tours as indicated in the itinerary. 

 Dinner of the New Year Eve 

Extra: taxi to come back to the farm after the New Year Eve’s dinner. 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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Black truffle Festival in Norcia 

February 2017 

 

 4 Days Tours from 22th to 26th 
February 2017 

 

In the last weekend of February every 
year there is the National Exhibition of 
Black Truffle of Norcia and typical 
products of Valnerina. 

This event has grown to international 
status in recent years and is of top 
interest to lovers of prosciutto, salame, 
capocollo, ricotta, fresh and seasoned 
cheeses and, naturally, the famous 
Norcia Black Truffle, as well as a host of 
other local specialties. 

 

DAY BY DAY ITINERARY* 

 

 Wednesday  22th February – Arrive 
Arrival at the country farm “La volpe e l’uva” (Perugia, Umbria). Check-in your apartment 
at 4:00pm. 

 Thursday  23th February – Cooking + Wine Tour  
Morning. Hands-on cooking lesson starts around 10:00 am. You will prepare a four course 
lunch. For lunch you will eat your creations accompanied by our wines. 
Afternoon. It is a wine tour in winery that produces Sagrantino di Montefalco DOCGS. You 
will have a guided tour of the vineyard, cellars finishing up with a test of local Umbrian 
specialties and the wines. You will also visit the medieval cities of Bevagna and 
Montefalco. 

 Friday 24th February – Cooking + Truffle Hunting in Tiber Valley  
Morning. Hands-on cooking lesson starts around 10:00 am. You will prepare a four course 
lunch. For lunch you will eat your creations accompanied by our wines. 
Afternoon. Your guide will drive you in the Educational itineraries on the Truffle track, 
they are fascinating and unique experiences to discover the mysterious world of the 
Truffle. The guided visit is run by experts, who will take you through the entire itinerary 
from the digging up of the Truffle to its processing and use in cooking, teaching you how 
to distinguish and taste its different varieties. 
It includes: Demonstration of Truffle hunting with dog,  Tour of the farm and visit of the 
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small museum, Tasting of cooked dishes and local wine tasting. 

 Saturday 25th February – Cooking + Norcia Black Truffle Festival 
Morning. Hands-on cooking lesson starts around 10:00 am. You will prepare a four course 
lunch. For lunch you will eat your creations accompanied by our wines. 
Afternoon. In the afternoon you will have a guided visit of Norcia and its beautiful 
monuments: the Duomo, the beautiful central square and  the Castellina, home of the 
Civic-Diocesan Museum with works of painting and sculpture from the territory of 
Valnerina. 
You will participate the Nero di Norcia festival, one of Italy’s most important black truffle 
markets. As well as stands selling black truffles a number of gastronomic events and 
demonstrations are held throughout the fair including guided tastings of wines, salamis 
and cheeses. 

 Sunday 26th February – Departure 

 

 
RATE  

 2 people traveling together: 1100 euro/person (accommodation in 1 apartment) 

 3 people traveling together: 920 euro/person (accommodation in 2 apartments) 

 4 people traveling together: 800 euro/person (accommodation in 2 apartments) 

 5 people traveling together: 760 euro/person (accommodation in 3 apartments) 

 6 people traveling together: 720 euro/person (accommodation in 3 apartments) 

 

 

THE RATE INCLUDES:  

 Accommodation in the apartment of the farmhouse “la volpe e l’uva” in  

 breakfasts (in your apartment you will find coffee, milk, biscuits, jams, butter and sugar) 

 3 cooking classes of approximately 4 hours, 

 3 Four course meal from the cooking lesson; 

 Umbrian wines during meals, liquors for after dinner/lunch; 

 Certificate of participation; 

 Folder with all the recipes; 

 Apron of Let’s cook in Umbria. 

 3 Tours as indicated in the itinerary. 

Extra: Guide in the truffle hunting (directly payment): 

60 euro per person ( from 2 to 3 people traveling together) 

45 euro per person (from 4 to 6 people traveling together 

To book: info@cookinumbria.it; tel +39 075 5899951 
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Solo Travelers 
With Let’s cook in Umbria – Solo Travelers you will have the opportunity to meet other, like-

minded people to share the holiday experience with, to make friends and, hopefully, to enjoy a 

truly memorable stay in the heart of Italy. And that’s not forgetting fantastic food, the wines, the 

beautiful Umbrian cities and panoramic views!   

 

If you want to be regularly informed about the availability for Solo Travelers send me a message 

(info@cookinumbria.it) with the subject "Solo travelers" and you will receive every month our 

brochure for Solo Travelers 

 

 

 

 

To book: info@cookinumbria.it; tel +39 075 5899951 
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Accommodation 
Cozy apartments surrounded by nature in the Umbrian Country style 

 

 

It is a beautifully restored farmhouse set overlooking the Umbria Valley.  

The farmhouse is surrounded by 10 hectares of olive groves, vineyards and fruit trees.  

Five independent apartments have been restored around the ancient stone house, which dates 

back to the 17th century. There is a lovely swimming pool from which you can enjoy the 

panoramic view. All apartments have been comfortably furnished in farm-style teak furniture with 

great attention for detail. The farm lies on a hill and offers absolute peace and quiet with 

spectacular views of the surrounding hills and Perugia 
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What meals are included  

 
 

Breakfasts 

In your apartment you will find everything you need for your breakfast: Coffee, milk, tea, cereals, 
bread, biscuits, eggs, jams made with fruit from the farm, fruit, yogurt. 
You will prepare your breakfast in your apartment respecting your time. 

Lunch 

For lunch you will dine on your creations from the cooking classes accompanied by our delicious 
organic red wines completely made in the farm. The lunch will be in the Raffaella’s home or in the 
garden of the Farm. 

Dinners 

Dinners are not included. 
The lunches from our cooking classes are very rich and the afternoon Tours often include tastings 
so our guests enjoy light dinner to be ready for the next cooking class. In the apartments the 
guests have a well-equipped kitchen and after each tour our driver can do a stop in a supermarket 
where it is possible to buy what they need for their dinner. 

The guests can also ask the driver to bring them, after the afternoon Tour, in the historical center 
of Perugia and dine in a restaurant; the driver will come to pick up them after the dinner ( no extra 
rate). 

 
On the day of the arrival the guests have several options: 
– reserve a private dinner in the  farm; 
– send me a list of foods that they want to find in their apartment; 
– reserve a private transfer to the Perugia city centre and dine in a restaurant. 

 

book: info@cookinumbria.it; tel +39 075 5899951 
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How to book 
Write us on info@cookinumbria.it or phone us +390755899951 for availability, and 
with any questions you have.  
 
We can give you all the information you need and are happy to help.  
 
You can book online at www.cookinumbria.it  ot www.discover-umbria.com 
The deposit to confirm your holiday is 30%. This can be paid by credit card or bank 

transfer.  

After booking you will receive written confirmation from us.  

Full payment is required at your arrive 

 

 
 

Let’s Cook in Umbria 
The authentic Cooking vacations in Italy 

 

 
strada comunale San Marino 25 – 06125 Perugia Italy tel. +39 0755899951 - +393406461480 – 

info@cookinumbria.it - www.cookinumbria.it – www.discover-umbria.com 


