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Prepare yourself for a once-in-a-lifetime wine odyssey as experienced through the eyes and 
palate of renowned international master sommelier and journalist John Szabo. This is a 
unique opportunity to travel to two of the most iconic wine regions in the world, gain access to 
cellars and sites normally closed to the public, and taste the wines that every wine aficionado 
dreams of tasting. 

You’ll stay in luxurious accommodations, dine at legendary tables as well as an insider’s secret 
spots, and learn to cook regional specialties, and live like a rock star sommelier from start to 
finish. Along the way, John will share his inside information on each region and select the most 
legendary wines as well as the future stars for your enjoyment. You’ll personally meet, talk and 
taste with many of the winemakers themselves. This will be an unforgettable experience. 

Due to the exclusive nature of the journey, the group
is limited to 15 fortunate wine lovers.
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YOUR HOST &

MASTER SOMMELIER

John Szabo

John earned the title of Master Sommelier in 2004, 

and is one of only 180 currently worldwide. Today, 

John's busy schedule includes writing, restaurant & 

private client consulting, teaching, speaking, voicing 

his views on radio and travelling the wine regions of 

the world in search of the best. 

Price Includes:

• Luxury accommodation on a twin sharing basis

• Daily breakfasts

• 6 lunches, 6 dinners

• Return airport transfers

• Transportation in a Modern A/C vehicle 

• Wine tastings/Cooking classes

• Lectures & experiences

• Entrance fees

• English speaking tour director

• Porterage

• Local taxes and service charges 

CITY   NIGHTS   HOTELS 

Hotel Relais Vignale03 Nights Radda in Chianti (Siena)

03 Nights  Pollenzo (Cuneo) Albergo del’ Agenzia

SINGLE SUPPLEMENT:  US$ 675   

PRICE PER PERSON BASED ON TWIN SHARING: US$ 6480   



Day 1 (LD)Arrival - Florence to Rada 

Welcome to Italy!  Arrive Florence and transfer to your 
accommodation in Radda.

En route lunch and wine tasting stop at Volpaia. Continue on to 
Radda and your accommodation

Tonight enjoy a welcome dinner accompanied by wines from 
the Chianti region

Overnight at Relais Vignale

Day 2 Badia a Coltibuono and Siena Food, Wine and 
Tradition (BLD) 

Today enjoy a visit to the cooking school at Badia a Coltibuono.

Enjoy lunch with paired select wines.  Afternoon wine tasting 
and private walking tour in Siena with local historian Cristina 
Amberti. Enjoy dinner at a local restaurant in Siena before 
transferring back to your hotel.

Overnight at Relais Vignale

Day 3  (BLD)  Brunello,

This morning we transfer by minibus into the spectacular 
scenery of the creti Senese, direction Montalcino. 

Special Brunello vineyard walk on the outskirts of town. 
Afterwards Tullio and Francesca Scrivani will host us at their 
Enoteca Osticcio.  Our wine tasting lunch will focus on the 
region’s Rosso and Brunello di Montalcino.  On our way back to 
Vignale, we will stop and taste at Isole e Olena. This evening 
enjoy cocktails and dinner at your hotel

Overnight at Relais Vignale.

Day 4  (BLD)  Tuscany to Barolo

After breakfast enjoy private coach transfer to your next hotel, 
Albergo dell’Agenzia at Pollenzo. Stop en route in glamorous 
Portofino, a small coastal village on the Ligurian Sea. Here, 
savour a delicious lunch while enjoying the spectacular 
scenery – a 16th century castle, pastel coloured houses and a 
stunning harbour. This evening enjoy an introductory Barolo 
and Barbaresco tasting and seminar at the Albergo del' 
Agenzia by John Szabo MS. Enjoy a gourmet dinner. 

Overnight at Albergo del' Agenzia.

Day 5 (BLD)  Barbaresco, Alba and Truffles

Morning at leisure before visiting

Late morning visit and tasting of Barbaresco at Gaja. Special 

visit with the winemaker.  Enjoy lunch in Barbaresco either at 
Gaja or at: Ristorante Antinè di Andrea Marino.
After lunch enjoy a cultural walking tour of Alba including a 
talking on truffles with local expert Silvia Prato.
This evening meet Giuseppe and his trusted truffle-hunting 
dog ‘Lady” for a truffle hunt near the hotel. After the hunt retire 
to Giuseppe’s to taste salami and local wine.
Dinner tonight at the Trattoria della Posta, a few minutes 
from the hotel.
Overnight at Albergo del' Agenzia.

Day 6 (BLD)  Barolo

Morning visits and tastings at G. D. Vajra and Conterno Fantino, 
focusing on great Barolos.

Casual lunch in Serralunga at Cascina Schiavenza, transfer back 
to your hotel

This afternoon, we visit the cooking school at Hotel Albergo 
dell’ Agenzia, which was created in collaboration with the 
University of Gastronomic Sciences and Slow Food in 
Northwest Piedmomt. The topics of the cooking courses are 
linked together by the philosophy of Slow Food: you will learn 
about taste education, sustainability, biodiversity and quality 
of local products. Your class will be hands on and will be based 
on what is fresh, seasonal & unique to the region.Finally, the 
cooking class will be followed by a gourmet dinner made by 
you!

Overnight at Albergo del' Agenzia.

Day 7 (B)  Departure

Transfer back to Florence to connect with onward flight

END OF OUR SERVICES

TOUR ITINERARY:



Relais Vignale  is a charming country house of the 17th century, located in the heart of the Chianti Classico area, with panoramic 
views across the Tuscan countryside. The centre of Radda is 2 minutes' walk away and 1 hour's drive from both Florence and Siena. At the 
reception you can organize visits to the cellar of the Castello di San Donato in Perano, 4 km away. The building was renovated according 
to the original architecture, includes a collection of antique furniture, frescoed ceilings, grand fireplaces and offers the standards of a 4-
star hotel.

Rooms are rustic yet elegant, each individually designed and equipped with air conditioning and satellite TV. The outdoor swimming 
pool is set in a floral garden, and the restaurant features a terrace. Wi-Fi is available and there is a free internet point in the lobby. 
Breakfast is buffet style. The restaurant is open to the public and specialises in a mix of traditional and modern Tuscan dishes and fine 
local wines.

Hotel Albergo dell'Agenzia is located a few kilometres from Alba (Piedmont), an epicurean haven close to the stunning regions 
of Langhe and Roero - both UNESCO world heritage site. Situated in the beautiful, restructured neo-Gothic country estate of King Carlo 
Alberto of Savoy, the charming Albergo dell’Agenzia prepares local culinary delights in alignment with the slow food movement, and 
also houses the University of Gastronomic Sciences and the Wine Bank. Sample some of the 300 wines available at the on-site 
restaurant, and to taste natural and high-quality products prepared with particular care and pleasure at the breakfast buffet.

This 4-star hotel offers 44 rooms and 3 suites with all the comforts and facilities one could hope for without loosing the local flavour. 
Traditional terra cotta tiled floors, wood ceilings and simple but tasteful furnishings co-exist in harmony with plasma TVs, internet 
connection, a safe, a minibar and a direct line telephone. The bathrooms have marble covering and feature a glassed bathtub (or 
shower), hairdryer and bathrobes. A bar, a fitness centre and an outdoor swimming pool complete the on-site offerings.
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US$ 1185
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US$ 995
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