
on the road

Grand Tour of Piedmont

Guests arrive in Milan and are shuttled to our home for the 
week, Ca’Rapulin, a stunning agriturismo in the heart of the 
Langhe. Explore the property including vineyards and hazelnut 
orchards before gathering for a welcome wine reception and 
dinner.

Tour the famed Marino flour mill in Cossano, taking home a 
bag of flour after learning about organic seed selection, wheat 
cultivation, and the anciant millstones that have been passed 
down for generations.

After lunching at Trattoria All’Ape Santo Stefano Belbo, Chef 
Carmela will lead a hands-on lesson in bread and pasta-mak-
ing back at Ca’Rapulin.  Dinner will highlight traditional local 
dishes including pasta from the afternoon’s workshop.

Partake in a truffle hunt in the hills of Piedmont with Mario, 
our favorite “trifulau” followed by a rustic brunch with Mario 
and his wife in their wine cellar. Then, choose to relax back at 
Ca’Rapulin or visit the Scagliola family winery for a tasting of 
Barbera d’Asti and Nebbiolo.

In the afternoon, we’ll visit a goat farm to learn about a variety 
of local cheeses before enjoying dinner at the wonderful local 
trattoria, Da Bardon.

Visit the historic underground “wine cathedrals” at Contratto 
Winery in Canelli, Italy’s capital of Moscato d’Asti.  After sam-
pling the Moscato, enjoy lunch at a local trattoria.

Next, we’ll explore the town of La Morra to soak in a panoram-
ic view of the surrounding vineyards, stroll the ancient streets, 
and browse local shops before departing for Barolo.

In picturesque Barolo, we’ll visit the spectacular Wine Museum 
located in the Castle of Barolo, stop into a bakery to see how 
the famous Langhe breadsticks are made, and enjoy a tasting at 
Borgogno Winery.

A highlight of the trip, we’ll dine at the magnificent Relais & 
Chateaux restaurant, Castello di Guarene.

Guests may choose to ease into a relaxing morming at 
Ca’Rapulin or depart for a morning in Bra, home of the Slow 
Food Movement.

For lunch, we’ll meet in Alba to dine at Trattoria al Duomo 
before visiting the world famous Truffle Fair and enjoying free 
time to explore and shop.

Dinner at Trattoria alle Aie will feature all large format wines.

Unwind from your week of exploring Piedmont with a spa 
morning at Acqui Terme. Later, back at Ca’Rapulin, Chef 
Carmela will lead a workshop on sauces in preparation for our 
final dinner.

We’ll gather with Langhe locals and friends of Ca’Rapulin 
for an aperitif reception followed by a special farewell meal 
together.

Depart Ca’Rapulin.

Monday, October 28
Benvenuto

Tuesday, October 29
Pasta: From the mill to your plate!   

Wednesday, October 30
Learning the landscape with the help  
of a trifulau   

Thursday, October 31
The day of wine

 
 

Friday, November 1
The White Truffle Fair of Alba  

Saturday, November 2
Experience the Langhe like a local

Sunday, November 3
Arrivederci 

$5,850 - based on double occupancy
$900 - single supplement

Now in our fourth year, join us for the trip of a lifetime as we journey through the Langhe!  One of 
Italy’s foremost regions for food, wine, and natural beauty, our itinerary to capitalizes on the very best 
time of the year - White Truffle Season!  With every luxurious taste, sip, and experience included, our 
off-the-beaten path excursions and hands-on demonstrations and cooking lessons will show why this is 
one of Italy’s most celebrated regions. 


