
GENUINE ITALIAN TOURS 

YOUR EXPERT TAILOR MADE ITALIAN HOLIDAY 

PRESENTS 
“GOURMET WINE & FOOD DISCOVERY” 

The best kept secrets you will ever taste 

 

 

 
 
 
 
 
 
 
 
 
 

1st day -  arrival at Bologna Airport and transfer to 3*/4*Sup. Hotel in Riccione. Check in and welcome drink. 
Rest of the day at your disposal and at 7.30pm dinner at the hotel restaurant. 
2nd day - Buffet style breakfast. At 9.30am short transfer to “Tenuta Mara” 
one of the first wine producers to use only 100% Biodynamic Method in 
growing grapes. We will visit the vineyards, the state of the art cellars and 
unique ageing room accompanied by Davide who will explain in detailthe 

huge investment and the philosophy behind 
it. Of course, we will taste what has been 
said to be one of the finest example of 100% 
Sangiovese di RomagnaSuperiore. Our journey will then carry on a short drive 
back to San Giovanni in Marignano for a light stroll and walk around the 
cobble street of this beautiful medieval village with even older sites dating 
back to Roman times. We will stop in the main square for a nice coffee and 

then a short drive to the AgriturismoFattoriadellaBIlancia where Vittorina will prepare a traditional lunch 
Romagna style. In the afternoon, return to Riccione and rest of the evening at your disposal. 
3rd day– Buffet style breakfast; Today will be dedicated to San Marino and the 
discovery of its fantastic Wines, Beers and Food; we will depart at 9.30am and 
we will stop for a nice Beer Aperitif at “Birrificio Abusivo” which literally 
translated means “Illegal Brewery” and meet this young, crazy but very 
knowledgeable bunch, listen to the story, enthusiasm and pride behind this 
product and finally taste the excellency of it; our journey will continue towards 

the top of Mount Titano where the 
oldest Republic in the World is found, San Marino. Here we will have time 
to wander up and down the narrow streets, walk along the ramparts with 
stunning views over the Adriatic Coast, visit the two Towers and of course 
find that little Osteria where we can have a nice glass of wine and a 
traditional Piadina Romagnola; in the afternoon, we will return to Riccione 
and to finish the day in style at 8.00pm we will all go to Hops Brewery & 
Restaurant in Riccione where we can have a traditional Pizza and a 
delicious Craft Beer produced here. 

4th day – Buffet style breakfast. Today will be at your disposal; in the evening dinner at the hotel restaurant.  

Opion 1: 5th day– Buffet style breakfast; At 10.00am departure to 

Montefiore Conca listed in the guide “The most beautiful ancient boroughs in 
Italy” and the holder of the prestigious banda arancione, the orange flag issued 
by the Touring Club of Italy to towns that have achieved an excellence in 
tourism from the point of view of local production, and the expression of local 

identity (one of only 18 in the Emilia-Romagna 
Region). We will visit the Medieval Fortress that 
stands majestically on a rock dominating the whole 
valley towards the Adriatic Coast.After the visit and a 
short drive from the fortress, we will arrive at the 
B&B Cá Bianca where owner and friend Letizia is waiting for us. Cá Bianca is a late 
18th century farmhouse that belonged to Letizia’s Family for a long time and thanks 
to Letizia’s love, passion & vision and her dad’s help underwent a lengthy and 
considerable restructuring to keep as many original features as possible. Today it is a 



beautiful Country House where you can stay and truly relax surrounded by nature, peace and quiet to restore 
your body and mind from the everyday stress and enjoying the stunning views from the garden terrace over the 
valley and the twinkling lights along the coast. Now, apron on, sleeves up and rolling pin in your hands to 
prepare our evening dinner, “Tagliatelle all’uovo fatte in casa con ragú di carne” Home-made egg tagliatelle 
with beef ragout under the supervision of Pia in “True and Genuine Romagna Style Family Dinner” with great 
food, superb wines and the most important ingredient of them all, “Your Fantastic Company” to give the day 
the perfect ending. 

Option 2: 5th day – Buffet style breakfast. At 9.30am departure to the 

picturesque medieval town of Santarcangelo di Romagna with its pretty 
historic centre, small craft & artisan shops where you can find some very 
unusual and interesting products, or you can visit the peculiar Button 
Museum with a collection of well over 10,000 buttons from all over the 
world starting from the 16th century onwards. In Santarcangelo also one of 
the best kept secrets of the entire folk tradition of the Emilia-Romagna area 

is found in Marchi’s Printing House 
and you can still see it in use today 
the same way as it was 500 years 
ago, the way the iron using the 
ancient Mangano a large wooden wheel used to bring out the shine of 
the fabrics followed by the unique dyeing and printing process of the 
fabric using a rust dye and handmade wooden stamp according to a 
secret technique dating back to the 16th century. 
At 11.30 a very short journey to arrive to the fantastic Collina dei Poeti 
Wine Estate where accompanied by Barbara, Stefano and Marco you 
will taste one of the finest example of terroir wine in the area 

immersed in what is recognised the centre of Emilia-Romagna Genuine Traditions. After visiting the vineyards 
and cellars you will learn to master and refine your Pasta and Piadina Making Skills under the supervision of the 
“Sfogline or Azdore” as the local mamas and nonnas were traditionally called and recognised for their skills. 
Your efforts will then be judged and shared amongst the whole group in a typical “Light Lunch” in a true and 
genuine Romagnola Tradition. Late afternoon, return to the hotel and rest of the day at your own leisure. 
6th day – Buffet style breakfast; today will be dedicated to our latest 
discovery and we will leave the hotel at 9.30am towards Riolo Terme 
where we will visit Tenuta del Paguro or “The Under the Sea Wine”. 
We are certainly not experts but when we came in September it was a 
sublime revelation, so we will not say anymore and let you wonder 
about it… We will visit the vineyards and listen to Gianluca, Raffaele 
and Stefano telling us how on earth they came up with this idea and all 
the steps to transform it from just a dream into a fantastic reality. We 
will taste the wines accompanied by a selection of cheeses, salami, 
hams, chutneys, honey, jams, bread and fruit all proudly produced by 
Stefano’s father and their farm. In the afternoon, a short drive and our 
journey will continue to Dozza. We will visit the amazing Sforza’s Castle 
dating back to the 12th century and after go to the dungeons to visit 
the Regional Wine Emporium where all the wines, yes all the wines, 
produced in the Region of Emilia-Romagna are stocked; we will then have a wander around the village where 
another secret will be revealed, in fact Dozza is also known in the world for its Festival of the Painted Walls which 
takes place every two year creating a real open-air museum, where you can admire more than one hundred 
works by several contemporary prestigious artists. Late afternoon, return to Riccione and rest of the evening 
free. 
7th day – Buffet style breakfast; morning at your disposal; at 17.00pm departure to Sassocorvaro to visit the “La 
Cotta Brewery” one of the first Italian Artisan & Craft Beer producer and certainly one of the best thanks to the 
passion and love that owner & founder Francesco, Luigi “The Master Brewer” and Giancarlo the Marketing 
Enthusiast; you will see the beer making process as well as the cellar. In the evening, we will dine in the restaurant 



with a stunning 360* views over the valley and the mountain around. The traditional menu with crostini selection, 
pizza and antipasto will be of course accompanied by the superb La Cotta Beers; late evening return to Riccione. 
8th day – Buffet style breakfast, check out and transfer to Bologna Airport. 
 
Prices from £1,098.00 per person sharing a double/twin room 
Single Supplement Occupancy £105.00 
 
What’s Included: 
7 nights in 3* Sup. Hotel in Riccione, 2 dinners with á la carte menu including wine and water, Hotel City Tax; 
All the transfers to and from Bologna APT, and all the transport as stated in the itinerary; 
Visit to the Birrificio Abusivo and tasting in San Marino; Visit to La Cotta Brewery with tasting and dinner; 
Visit at Tenuta Mara Byodinamic Winery with tasting; Lunch at Fattoria della Bilancia Farmhouse including 
wine, water, coffé; Dinner at Hops Brewery & Restaurant in Riccione; *** Visit to Montefiore with Cooking 
Experience at Cá Bianca B&B or **** Visit to Santarcangelo with visit to Collina dei Poeti winery and cooking 
experience; Visit to Tenuta del Paguro Winery with tasting and buffet lunch; Visit to La Cotta Brewery with 
dinner including beer, water and coffee. 
 
What’s not included: Flights, any extra consumed from the minibar in the room or at the main bar in the hotel; 
tips to the staff at your discretion; any other extra which is not clearly stated in this programme; entrance to 
castles or museum unless clearly stated under “Guided Visit or Guided Tour”. Please ensure you have a 
satisfactory holiday insurance in place; it’s a Genuine Italian Food Tours Ltd requirement that you, prior 
booking your holiday, will make us fully aware of any food allergies, intolerances or any other medical 
condition that can put yours or other participant life in any kind of danger; Genuine Italian Food Tours Ltd 
will not be legally liable for any accident or medical expenses arising from your non-compliance with our 
Terms & Conditions and Health & Safety Requirements.  
Genuine Italian Food Tours Ltd adheres to “The Package Travel, Package Tours Regulations 1992” now known 
as “TRIP” Travel Regulation Insolvency Protection. You can find full details on our website 
www.genuineitalianfoodtours.co.uk under T&C’s. 
 
For more information or bookings please call Max on 07809 632926  
email at max@genuineitalianfood.co.uk or molly@genuineitalianfood.co.uk  
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