GREEN HEART OF UMBRIA
4 to 10 May 2018

THIS TOUR OFFERS A NOT-TO-BE-MISSED REGIONAL
ITALIAN EXPERIENCE, FEATURING THE COUNTRY
PLEASURES OF A STAY AT LOCANDA ROSATI - A
LOVINGLY RESTORED FARMHOUSE BED AND
BREAKFAST SURROUNDED BY ROLLING HILLS,
VINEYARDS AND OLIVE TREES AND STEEPED IN
ETRUSCAN AND MEDIEVAL HISTORY.
YOUR DAYS WILL BE SPENT GIVING YOURSELF UP
TO THE SENSUAL DELIGHTS OF FRESH FARM AND
VINEYARD PRODUCE FROM THIS OFTEN OVERLOOKED
REGION OF ITALY, WHICH NOW PROUDLY COMPETES
WITH ITS OLDER SIBLINGS OF TUSCANY AND VENIZIA.
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TOUR PRICES (AUD)
$3,500		

Per person, twin share land only

$400		

Single supplement*

$500 		

Deposit

* If you are travelling alone and wish to share a room we will
endeavour to match you with another single participant.

Our Australian guide, Paul van Reyk, is a gastronome, food
writer and food critic, passionate about discovering the
world through its diverse cuisine. His culinary work draws on
the exciting tastes and flavours of many cultures, including
Italy and for the past ten years he has shared his extensive
knowledge and experience by leading tours across the world.

Settle in to the rustic charm
of the Umbrian countryside.
Make your own way to Orvieto (a speedy train
ride from Rome), the classic Umbrian walled
town capping a sheer cliff.
During your stay you will fall in love with
its charm and commanding views of
the countryside.
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YOUR TEAM

In the evening enjoy a welcome briefing and
dinner with an introduction by Giampiero,
sharing information about Umbria‘s unique
characteristics and giving you a tantalising
sampling of what’s to come.
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Then, we are off winding our way through tiny,
medieval streets to find our lunch spot at a pretty
Trattoria, gaily decked out in checked tablecloths.
Here, you will enjoy local specialties such as
strangozzi pasta, usually served with black truffles
or a spicy tomato sauce, originating from Spoleto.
The carnivores among us will want to sample wild
boar in its many manifestations.

We can arrange your flight from Australia
or other embarkation points, your
transfers and any pre-tour travel you’d
like to do before arriving. Let us know your time
of arrival and we will be at the railway station to
meet you and transfer you to Locanda Rosati.

Visit a local market to select
ingredients for dinner.

ANTHEA
JACKSON
Founder and Owner of Travel Your Way, Anthea Jackson
is the person who coordinates and ensures the trip runs
smoothly.
She loves sharing her advice, knowledge and creativity to
make sure you have the trip you’ve been dreaming about.
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We’ll allow our senses to guide our selection of
ingredients for tonight’s dinner. Italians take their
food seriously and your inner foodie will be blown
away by the abundance of cheeses, meats and
seasonal fruits and vegetables on offer.
Afterwards we play tourist in this most spectacular
of hill towns starting with a guided tour of the
majestic cathedral, Duomo di Orvieto. Its façade
literally glitters with gold, paintings and sculptures
and truly expresses the brilliancy of the medieval
Gothic period.

Once you’ve checked into Locanda Rosati you
have the afternoon to amble through the farm
garden or simply curl up with a book and relax.

Ten years ago, Paul discovered Orvieto, the Umbrian
landscape, and was besotted with the region’s food and wine.
He has continued this love affair on his many journeys there
since, deepening his knowledge of the local foodways with
each trip, sourcing the best produce and dishes like a truffle
hound. Aiding and abetting Paul in his efforts is Giampiero,
our host at Locanda Rosati, whose tireless efforts over the
years have taken Umbria to the forefront of Italian food and
agrotourism.

Enjoy a leisurely breakfast before heading into
Orvieto for a visit to its weekly market located in a
piazza crowded with the best the local area has to
offer.
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Free time in the afternoon allows you the flexibility
to explore the fascinating archaeological museum
at your own pace or, if you prefer, to take a guided
tour of Orvieto’s underground, where you will
wander a labyrinth of passages and caves, and
learn about the wealth of archaeological finds
discovered here dating from the Etruscan period,
over 3,000 years ago.
Before dinner tonight, watch the amazing kitchen
skills of Locanda Rosati’s chef as he turns our
simple market ingredients into an incredible feast.
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Keep in mind this is not a tourist destination with a
gift shops at the exit, it’s a working farm and a truly
amazing experience you won’t forget.

Then we’re off to experience an authentic truffle
hunt, strolling the beautiful Umbrian hills in the
company of long-time locals and their hounds,
soaking up the stunning scenery and learning
the ins and outs of the precious truffle.
This is an actual truffle hunt so we never
know how fruitful our efforts will be, but some
of the truffles will be used in our cooking
demonstration later in the evening.

The hunt is on. The truffle
hunt that is. accompanied by
the a company of locals and
their trusty hounds.

Afternoon is at leisure. Stroll the country lanes and
get among the beauty of the Umbrian countryside
or visit nearby Citvita de Bagnorégio, a hilltop village
accessible only by footbridge.

The afternoon is at leisure. You may wish to
spend some time shopping and browsing
around Orvieto or taking a walk below the
fortifications to the Etruscan necropolis, a
fascinating series of stone tombs.
Walk around the ramparts and gaze at the
gorgeous natural vistas stretched before you.
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Drop into the ceramic ware shops or just
savour a cafe corto in the piazza in front of the ,
soaking up the magical Italian light.
The evening will begin with the second of our
cooking demonstrations where we learn some
of the many ways truffles are used in
Umbrian cuisine.
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DAY Cinque

After your class, enjoy the spoils of your labour and
discover how versatile these cheeses can be - try
them with tomatoes, lettuce, salt and olive oil, or as a
snack with honey or roasted on the grill!

Like previous mornings, the day begins again
with freshly baked pastries and breads and
a beautiful buffet of fresh fruits, meats
and cheeses.
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DAY Sei

Today we spend the morning on a farm where we
will learn the secrets of the ancient craft of cheese
making, where the focus is on the quality of
the ingredients as well as the cheese making
process itself.
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Learn the ancient craft of
cheese making.
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A free day to explore.
A free day to explore the nearby Renaissance
splendours of Florence, or other parts of
Tuscany including the Val d’Orcia, Pienza,
Montepulciano, Montalcino, Civita di
Bagnoregio or Bolsena.
Also consider medieval Umbrian gems like
Sienna or Assisi or head off for more of Orvieto
and the Umbrian countryside. When you’ve
decided where you would like to explore we will
assist you with all arrangements to get there
and attraction advice.
At dinner it will be wonderful to sit in front of
the open fire and hear your travellers’ tales –
and maybe share some treats you have found
along the way!

This morning after breakfast we set off to visit
a boutique winery, one of the oldest in the
region. We’ll visit their ancient cellar dating back
to Etruscan times and taste incredible wines,
discovering why Umbrian wineries are now
becoming popular around the world.

Today we visit a boutique
Italian winery.
Afterwards a light lunch will be served under
a vine-covered pergola. Here we will snack on
local cheeses, meats and fresh produce, and ino
worries about enjoying the wine too much, we
don’t have to drive.
We’ll head back to Locanda Rosati for a few
hours rest before enjoying our final dinner. When
we will ask the chef to surprise us with dishes
summing up our Umbrian experience.

Unfortunately it is now time to say farewell.
We’ll get you back to Orvieto station and help you
plan your itinerary from here.

This tour can easily be extended
by adding on more self-paced
adventures or other group tours
before or after this tour.

Stay in a lovingly restored
local farm house with views
of spectacular Orvieto.
Our home for the week is Locanda Rosati a
few kilometres from Orvieto, set in fields and
offering spectacular views of Orvieto.
This ancient stone country farmhouse was
lovingly restored by our host Giampiero.
His vision was to restore it to its original beauty
and to allow guests to experience genuine
farm-to-table culinary experiences with
everyone eating at one long table.

Chat to Anthea for more details.

Travel & Visas

Our tour strives to replicate a family
experience and integrate you, our guest into
the local lifestyle. The food is rustic, seasonal
and delectable, featuring recipes handed down
through the generations of the Rosati family.
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Pricing & Packa ge Inclusions
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time to say “arrivaderci”.

Accommodation
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Tour price includes:
•

6 nights accommodation with private.
facilities and daily breakfast and dinner.

•

Entrance fees and gourmet tours as per
itinerary.

•

Daily excursion transfers.

•

Australian guide.

•

Government taxes.

•

Gratuities for local guides and driver.

price does not include:
•

Airport transfers on arrival.

•

Items of a personal nature including
telephone, laundry etc.

•

Travel insurance.

•

Airport porterage

price structure:

Rooms are simple and comfortably furnished,
each with a personal, charm.

$3,500 Per person, twin share land only
$400

Single supplement*

Locanda Rosati offers Wi-Fi Internet access.

$500

Deposit

Getting there
Singapore Airlines, Emirates and Cathay Pacific
fly to Rome. Orvieto is around two hours from
Rome by train.
Australian and New Zealand citizens do not
need a visa for Italy as long as they are not
intending to stay longer than 90 days.

* If you are travelling alone and wish to share a room
we will endeavour to match you with another single
participant.

PENNE FOR YOUR THOUGHTS

