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food & wine tours
TENERA ASCOLANA
Discovering the symbol of Ascoli Piceno
gastronomy: the tenera ascolana olive

Description:
we will visit a farmhouse and the cultivation of this
special kind of olive that was awarded with the
PDO (for quality production and origin); then we
will be attending a cooking class to prepare the
famous stuffed olives all'ascolana.
We will end up with a tasting of olives and
seasonal vegetables, top quality docg wines and
other local specialities.

Destinations:
This tour is combined with the visit of the
wonderful old city of Ascoli Piceno, with its
historic center, so rich in arts and architecture
carved in the travertine stone.

MACCHERONCINI
di Campofilone i.g.p.

This workshop is dedicated to the queen of regional
pasta, also called "angel hair" for its delicacy and
incomparable taste
Description:
we will visit a farmhouse near Campofilone, where a cooking
class will be started for the preparation of the maccheroncini,
according to the traditional recipe.
During the time of rest of the dough, we'll walk a very nice path
through ancient oaks and we'll reach Campofilone, where we'll
visit the remains of the medieval Abbey, San Bartolomeo church
and the Archeological Museum.
On return to the farm, we'll have a tasting of our own
maccheroncini, accompanied with local wine and other
specialities. .

food & wine tours
GREEN ANISE
The secrets and the unknown aromatic and
medicinal properties of a plant that has
been cultivated for centuries in the Piceno
region
Description:
A visit of the Ripaberarda hamlet, an ancient castle
belonging to Ascoli Piceno state, with its imposing bell
tower. From this point one can enjoy a very nice view
of the Ascensione mountain and the "calanchi".
Later on, we'll visit a farm, member of the green anise
Association, where we'll be involved in a workshop for
the preparation of seasonal fruit jam flavoured with
anise.
Finally, we'll move to a nearby farmhouse, where a
tasting of local dishes with anise will be served.

TRUFFLE
The Piceno region is abundant with this
fine tuber, in great demand by
international chefs for its intense aroma.
This is the perfect tour in order to have a
full knowledge of its characteristics and
cultivation technics
Description:
We'll start from Mozzano hamlet with its interesting
saline water sources on the Tronto river; then we'll
visit the church of Sant'Emidio in Tronzano with
XV century frescoes .
After that we'll be received from a little company
that is specialized in the cultivation of the precious
black truffle and its transformation in their
laboratory to obtain very special products for the
haute cuisine. There will be a visit in a truffle
ground with demostration about extraction of
truffles from the ground; at the end a tasting of the
company products will be served

food & wine tours
SIBILLINI PINK APPLE

Mentioned in the roman age by the latin
poet Orazio for its goodness, this apple
differs from other apples due to its
organoleptic qualities and the
considerable shelf life (no need for
chemical treatments)
Description:
A visit in a company specialized in the production
of the Sibillini pink apple, will let us discover this
special apple and we will have breakfast with
homemade cakes made with these tasty apples.
Then we'll move to Monte San Martino where
we'll visit the church of San Martino which holds a
painting by Carlo and Vittore Crivelli.
Finally we'll stop in Montedinove, for a visit of the
village with the panoramic terrace and we'll end
up with a tasting of Sibillini pink apple dishes.

CHESNUTS
from the Laga mountains

the ancient chesnut groves of Laga
mountains are the ideal place to
experience the magic of autumn and to be
amazed by the many colours fading from
red to yellow

Description:
A walk in the ancient chesnut grove will allow us to
pick up the precious "marroni" chesnuts, that are
used to enrich local dishes. We'll have the chance
to appreciate their flavour during a following tasting.
the tour program includes a visit to the "Madonna
della neve" church and the little hermitage of
"Madonna dei santi" both located in the area
of Arquata del Tronto.
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THE GOLD OF LEMARCHE

In 2017, the extra-virgin olive oil from
leMarche has been awarded with the Igp
trade mark; it is obtained by the rich
biodiversity and it's characterized by a
low acidity, the high number of
polyphenols and high content in oleic.
Thanks to this performance the oil has
been rated among the best extra-virgin
oils in Italy
Description:
The experience consists in a guided tour of an
historic oil mill of the Tronto valley, with a
description of the processing steps, from the
harvest to the milling; we'll get to know how the
company can guarantee the basic conditions to
obtain a high qulaity product.
The final tasting will include the products of the
processing of olives.

Destinations:
the tour is proposed in combination with the visit
of Offida, the city of the lacework and of the
gorgeous fortress-church of Santa Maria della
Rocca

BRODETTO
sanbenedettese

SEAFOOD SOUP
Let’s discover and taste the delicious
seafood cuisine with a guided tour of Riviera
delle Palme, The Palm tree Riviera and the
tour of San Benedetto del Tronto - the old
city and it’s important marine port.
We will visit the San Benedetto del Tronto fishing
port and of the Museo del Mare (Museum of the
Sea). Then the tour will continue with a stroll
exploring the contemporary art sculptures of the
MAM - Museo d’arte sul Mare (Art Museum of the
Sea) and the guided tour of the old city and it’s
Torre dei Gualtieri, The Gualtieri Old Tower. The
tour ends with the brodetto alla sambenedettese
tasting, typical and traditional seafood soup of San
Benedetto del Tronto.
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LIQUORICE OF ATRI

The flagship product of the Abruzzo
confectionery tradition, boasts a history of
600 years, which continues thanks to the
Menozzi family, respecting the quality of
the historic De Rosa brand
Description:
Guided tour of the village of Atri, with the Basilica
of Santa Maria Assunta containing frescoes of the
15th century and the Palazzo Ducale degli
Acquaviva; followed by guided tasting of the
various products obtained with liquorice extract.

SIBILLINI FLAVOURS
A trip to the magic world of Sibillini
mountains by crossing the border between
Marche and Umbria region, will allow us to
enjoy an incredible landscape and to taste
the excellent products of these mountains
Description:
We will reach the Pian Grande of Castelluccio di
Norcia and Castelsantangelo sul Nera.
These villages are laboriously trying to recover after
the terrible 2016 earthquake. We'll have the
opportunity to visit a trout farm, where the nutritional
value of this freshwater fish will be described; then
we'll move to the Macereto plateau for a visit to the
Sanctuary, one of the best expressions of the
Renaissance in the Marche region. In the final part of
the tour, a tasting of the renowned pecorino cheese
is planned.
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