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una Culinary Arts Adventures presents2013  

Wine & Food 
Adventure to Tuscany

THE ART OF CULINARY TRAVEL

ADVENTURES

Sunday, May 26 to Saturday, June 1, 2013
Soak up the sultry beauty of southern Tuscany, where the sun-drenched hills 

covered with vineyards and olive trees create a patchwork of colors between the 
charming medieval hilltop villages.  

Terms & Conditions
Fees:  Fees:  Your fee of $3200 includes accommodations, 
all meals including wine, admission to local venues as 
scheduled, local transportation, and group transfers to 
and from the Bordeaux airport or train station.  The price 
is quoted on a double occupancy basis – a supplement of 
US$800 is charged for single occupancy, if available. 

Deposit:  A non-refundable deposit of US$500 per person, 
made payable to “Laguna Culinary Arts Adventures” is 
required to secure your booking.  Reservations will be 
confirmed by mail once we receive your signed copy of the 
booking form, together with the deposit.

Final Payment: The balance of the fee should be received in full by Laguna Culinary Arts 
Adventures no later than February 28, 2013.  If this balance is not paid on time, we reserve the right 
to regard your reservation as cancelled and retain your deposit.

Cancellations:  If we receive written notice of your cancellation 31-60 days prior to departure, (and 
have also received payment in full for the program), we shall refund 50% of your total fee.  There 
will be no refund for cancellations 30 days or less prior to departure, unless we are able to fill your 
place with another participant; in this instance, we shall refund all fees received less your original 
US$500 deposit.

In the event that Laguna Culinary Arts Adventures must cancel a trip for any reason, all fees, 
including deposits, will be returned in full.  The costs of any travel arrangements you may have 
made will however not be reimbursed.

Travel Insurance:  We recommend that you purchase separate insurance in case you have to cancel 
your trip, as well as accident, health and baggage and personal effects loss or damage.

Waiver:  All participants will be required to sign a Release of Liability Agreement prior to 
embarkation.  Please read this document carefully before signing.

Trip details:  Sunday, May 26, 2013 to Saturday, June 1, 2013.

 

Contact Information: 
Nancy Milby

THE ART OF CULINARY TRAVEL

ADVENTURES

TUSCA
NY

ITALY

2013

Laguna Culinary Arts Adventures

845 Laguna Canyon Road, Laguna Beach, CA 92651

Phone: 949-376-0262; Fax: 949-476-0265

nancy@lagunaculinaryarts.com

www.LagunaCulinaryArts.com



Sunday:
Group transfer from Florence Airport. Check in, welcome drink 
relax and dinner at a local restaurant in Montepulciano.

Monday:
Breakfast at the farmhouse. Visit at Montepulciano old village, 
lunch in town.  Return to the farmhouse for a late afternoon 
visit to the farmhouse’s cellar and vineyards. Wine tasting and 
barbeque dinner in the farmhouse.

Tuesday:
Breakfast at the farmhouse. Visit to Siena, lunch in town. Return 
to farmhouse for free afternoon. Dinner in the charming hilltop 
village of Montefollonico.

Wednesday:
Breakfast at the farmhouse. Cooking class with a local chef, 
including lunch.  Return to the farmhouse for relaxation, then on 
to Pienza – the Renaissance town built from Piccolomini Pope – 
for dinner at a local restaurant. 

Thursday:
Breakfast at the farmhouse. Visit to the hilltop village of Cortona 
for some serious shopping and lunch. Return to the farmhouse 
for afternoon relaxation, followed by a visit to the ancient village 
of Bagno Vignoni with thermal waters founded and used since 
Roman times.  Dinner in town.

Friday:
Breakfast at the farmhouse. Visit to the old cellar of Brunello di 
Montalcino for wine tasting and lunch.  Return to the farmhouse 
for afternoon relaxation. Farewell dinner at local famous 
restaurant.

Saturday:
Breakfast at the farmhouse, followed by group transfer to 
Florence airport.
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Join us for an unforgettable journey 

in southern Tuscany, one of the few 

places in the world where you can 

experience the past while enjoying the 

conveniences of the modern world. 

Our adventure includes exploring the 

fascinating local history and wine culture 

of the southern region, while enjoying the 

famous and delicious local cuisine along 

with beautiful Tuscan sunsets. 

 

From our beautifully restored farmhouse property situated just outside the fortified walls of 

the ancient village of Montepulciano, we will take daily excursions to explore the local area.  

Owned by the charming family Roberti, our home base is a working farm that includes 18 

hectares of vineyards and olive trees.  The property has magnificent views of the old village 

and the surrounding countryside, with many opportunities for exploration. The lovely pool 

and garden areas are perfect for enjoying a relaxing afternoon. 

 

Our itinerary has plenty of choices, allowing you to participate in as much as you want 

each day – visiting the local villages and wineries, and enjoying a cooking class with a local 

chef – with plenty of time to relax and enjoy the farmhouse property.  Highlights of the trip 

include a cooking class with a local chef, a visit to the first property in Montalcino to use 

the Brunello name, a day in Siena, visit to the charming and historically important thermal 

spa village of Bagno Vignoni, and a casual dinner with the Roberti family.  All meals, wine, 

accommodations, activities and local transportation are included.  Optional use of spa 

facilities at Bagno Vignoni are not included. 
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