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THE DISCOVERING OF THE OLIVE OIL WORLD, FROM THE HARVESTING

TO OUR DISHES, A CONCENTRATE OF EXPERIENCES.



Day 1 – The trip to Calabria.

Day 2 – A day in Cosenza. Sightseeing of the town, the
Northern city in Calabria: a walk in the old part with a
stop at the medieval Cathedral which is an UNESCO
heritage. The second part of the day visit in the modern
side of the city along its high street which hosts the Open
Air Museum MAB with several statues made by important
artists such as Manzù, De Chirico, Salvator Dalì and many
others. At last the new bridge designed by the famous
Spanish architect Santiago Calatrava.
Day 3 – the Riviera of Gods. Visit of Tropea, named the
Pearl of the Tyrrhenian Sea, overlooking sandy white
beach and green sea water. Then sightseeing of Pizzo
Calabro with the amazing Aragon castle of 15th‐century
where Joachim Murat was imprisoned and then
sentenced to death. Pizzo is also renowned for the
“tartufo” ice cream (truffle), so called for its shape and
color which looks like a black truffle. Very interesting the
Church of Madonna di Piedigrotta inside a cave on the
beach and where the sculptures were carved from the
rock inside it.

Day 4 – Cooking class and tastings. Lesson for learning
to make the "scilatello alla ’nduja", a typical Calabrian
dish with handmade pasta. They knead the different 

A TOUR TO EXPLORE THE WONDERFUL WORLD OF OLIVE OIL

WITH TASTINGS, SHOW COOKING AND SIGHTSEEING.

A week to discover the world of the
Olive Oil. The guests experience the

harvesting of the olives and take part
to their transformation in a high quality

organic olive oil.
The week is enriched of more activities

such as cooking class for learning to
make the handmade

pasta, guided visits along the coast
side or in the hinterland, tasting wine
with sommelier and a mini class for
recognizing a high quality olive oil.

At the end a special performing of a
Calabrian starred Chef: show

cooking with tasting of the delicious
dishes prepared by the Chef whose

restaurant was mentioned by the New
York Times in the list of the 52 Places

to Go in 2017.

THE PROGRAMME

species of flours creating the "scilatello" by a typical 
 "ferretto" (an iron tool) to obtain the right shape. Then
the sauce for flavoring the pasta and lunch with the
dishes prepared during the cooking class. In the late
afternoon, guided tasting of 3 Calabrian wines with a
sommelier.

Day 5 – The harvesting activity of the olives. An half day
dedicated to the activity of the olive harvesting at the 
 Agriturismo and the transformation into organic oil. Light
lunch with the products of the farm. In the afternoon
mini class of olive oil tasting: how recognizing a good
quality olive oil.

Day 6 – The show cooking with the starred chef.
Departure to the starred chef’s restaurant in Catanzaro
which was named by the New York Times in its list of the
best place to go in 2017: show cooking and lunch with a
7‐course tasting menu, from the aperitif to the dessert
and wine strictly from the territory. In the afternoon
guided visit of Scolacium Archaeological Area, one of the
best preserved in Calabria, surrounded by a wonderful
olive grove.

Day 7 – departure to come back home.


